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AMERICAN CANS 


Along with a variety of fruits and vegetables 

the two great staples, corn and tomatoes, 

are yet to be packed. 

Each is a big item 

and frequently taxes the capacity of the can maker 
to supply emergency needs 

which often develop in a day or night. 


While urging canners generally to reasonably anticipate their 
wants, as a good business proposition, yet we wish it particularly 
understood that the American Can Company is and will continue 
to be in a position, at all times during the season, to promptly 
meet all demands of its customers. . Our factories are most favor- 
ably located in various sections of the country, giving unquestioned 
. advantage in the handling of your orders. 

Our service means not only the best cans, but delivery 


when you need them. 


AMERICAN CAN COMPANY 


NEW YORK CHICAGO BALTIMORE SAN FRANCISCO MONTREAL 

















SECRETARY- JAS. M. HOBBS. GHICAGO, ILL. 





———————— 





W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


341 River St.————CHICAGO 





The J. K. ARMSBY CO. 


Pacific Coast Products 
326 River Street, Chicago 





GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 
BROKERS 


131344 Union Ave., Kansas City 


We cover all fottinn points in Misscuri. ore Okla. 
ma, lowa, and Nebras' 





E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND GANS 





DALLAS MERCANTILE Co. 
‘Brokers and Manufacturers’ Agents 


OFFICES 
+ ao) Dallas, Texas. 
- Oklahoma City,0.T. 


fetor-Btate Sroherene Co., So. McAlester, I. T. 
. TRAVEL MEN DALLAS, TEX. 





The Tatman Thompsen Co. 


WHOLESALE 
Brekerage and Commission 
NEW ORLEANS, LA. 





z ee zor eoatnee. Cover jobbing points 


EDWARD P. SILLS 
Packers Agent and Broker in 


CANNED GOODS 


326 RIVER STREET, CHICAGO 


‘ Correspondence Selicited. 


Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 
BEANS of all Kinds, Foreign 
and Domestic 
224 N. Wabash Ave. Chicago, Ills. 








EMERSON @ HALL 


OFFICES: 
nee CANNED GOODS 
“mers DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personality Cover ai! Jobbers in Nebraska and Minnccete. 





¥T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 


Smith-Webster Company 


CANNED GOODS BROKERS 
AND | 
COMMISSION MERCHANTS 
HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 








Flannery & Hobbs 
BROKERS 


326 River Street, 


Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
422 N. WABASH AVE. CHICAGO 








MOORE-HOLBERT COMPAay 
BROKERS — 
High Grade Food Products, 


St.Paul . Minneapolis . Bulsh 
and Tributary Points - 


a 
— 


E.L. STANTON &CO, 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Ma, 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





GETTYS BROKERACE Ca 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BRONERS 


CANNED GOODS A 
SPECIALTY 


‘San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 

CANNED GOODS 

Kansas City, Mo. St. Louis, Mo. — 


St, Joseph, Mo, a, 
St, Paul, Minn, Wichita Kam, Be 





Cover All Jobbing Centers Adijacen\ te Al 











THE CANNER AND DRIED FRUIT PACKER. 





Canned Goods Brokers and Commission Houses 





—_— 
———— 


The JV. M. PAV ER COMPANY Address all Correspondence 
. phe tccinrcg . CHICAGO, ILL. 


CANNED GOODS 311 River Street 


C'W.BAKER & SONS | pi rell-Craig Co. | C- J SUTPHEN & CO. 


Canned Goods Brokers sidmeeiads BROKERS 
ABERDEEN, - MARYLAND BROKERS nisin TOMATO 
CANNED GOODS, DRIED FRUITS SAUER KRAUT PRODUCTS 


Cn See 201-202-203 Keller Buildi 
CORN AND TOMATOES LOUISVILLE, KY. ise 222 N. Wabash Ave,, Chicago 


NULL & CAREY |B. F. MOOMAW CO.| sam Baer @ co. 


ined tied MMSROANOKE, va. _| Brokerage and Commission 


and in Canned Gouds, , 
Goods Fruits | Brokers ip canned on’ -*"™ | Canned Goods and Dried Fruits 
128 So. Front St., PHILADELPHIA, PA. Our Territory: Southern and Midd CORRESPONDENCE SOLICITED 


clusively: buy no goods Western States 
Bete tes cue pons Ps dors . Correspondence Solicited 183 N. Wabash Ave., Chicago 


















































Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


INDIANAPOLIS 
Write to us. 


WE COVER THE UNITED STATES 









































Charles S. Trench & Co. FRED STRUBLE 


BROKERS IN Merchandise Broker 


PIG TIN anp 
TIN PLATE CANNED GOODS 


DRIED FRUITS 


8! FULTON STREET NEW YORK | 
r McAlester : Oklahoma 
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**“Slaysman’’ 
New Improved 
Header 


CAPACITY 30,000 
CANS PER DAY 











SLAYSMAN & CO. 


Manufacturers of 


AUTOMATIC 
CANMAKING 
MACHINERY 







Office and Salesroom 


801 E. PRATT ST. 


Factories 
Pratt and President Sts. 
and 11 S. Front St. 











BALTIMORE 


























Double Seam and False Wire 
Machine No. 28 


This machine will 
False Wire and 
Double Seam at one 
Operation, and is 
being used with great 
success on Lard Pails, 
Coffee Cans and 


other round packages. 


The bottom plate, which is 
the false wire head, has its 
rolls mounted on Ball Bearings 
which allows the can to rotate 
without friction when the can 
is being seamed; we also have 
ejecting rolls which brings the 
finished can up to the surface 
and which greatly increases 
the output. The Double 
seaming Head is adjustable 
and has 3 rolls set on eccentric 
pins, also has a tucking roll 
which keeps the can up to its 
proper place when the can is 
being seamed, and also assures 
a proper double-seam. will 
double-seam and false wire 
pails or cans from 3%” up to 
12” diameter by 15” high when 
so ordered. Weight, complete, 
825 lbs. Floor space, 2 ft. 
2 in. by 2 ft. 10 in. Speed “ 
Spindle, R. P. M., 1100. 
pacity on 5-pound Lard Pails, 
15,000 per day. 








TORRIS WOLD & CO. 

218-230 N. Jefferson St., Chicago, U. S. A. 
MAKERS OF HIGH CLASS, HIGH SPEED AUTOMATIC 
CAN MACHINERY, PRESSES, DIES, ETC. 











PARALLEL SHAFT 
BEADING AND FLANGING 


MACHINE 
No. 124 and 123 









The above machine is used for Beading and Flanging at one 
Operation, also trimming, crimping and various other opera- 
tions along this line on round, tapered, or irregular shaped 
cans. We call special attention to the important features in 
that the two shafts are always parallel, thus giving a uniform 
pressure at both ends of the shafts, also threaded shafts with 
special nuts at each side of the cutters, thus doing away with 
set screws, keys or other holders likely to catch the operator. 

This kind of clamp assures a true alignment no matter 
where you set the rolls, and also allows you a much finer 
adjustment. 

No. 124 will bead se flange cans from 4” up to 12” diam- 
eter by 12” high. Weight, complete, 295 Ibs. Floor space, 
3 ft. 7 in. x 1 ft. 10 in. Speed of spindle, R. P. M., 125. 


TORRIS WOLD & CO. 

218-230 N. Jefferson Street, Chicago, U. S. A. 
MAKERS OF HIGH CLASS, HIGH SPEED AUTOMATIC 
CAN MACHINERY, PRESSES, DIES, ETC. 
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() “BLISS” No. 225 GANG SLITTER ® 








For Absolutely True, Clean Cuts 





(| atented) 


Our No. 225 Gang Slitter presents many valuable 
features for your consideration. The solid 
housings and 3 inch diameter cutter shafts insure 


Permanent Alignment of Cutters 











Cutter shafts have thrust bearings, eliminating 
all lateral motion. Cutters are 1% inch thick, 
ground both sides and reversible, giving twice 
the amount of wear of ordinary cutters. These 
are a few features. Write—we will tell you of 
others. We build the complete line of High 
Speed Automatic Can Making Machinery for 
both Packers’ and Open Top Cans. 
On Request, Can Machinery Catalog 14 C 


E. W. BLISS COMPANY 


33 ADAMS STREET 


BROOKLYN, N. Y., U. S. A. 


Representatives for Chicage and vicinity: STILES-MORSE CO., 562 Washingten Boulevard, Chicago, Ill. 






































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 


CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— | 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


| Write fer Prices, Stating Composition and Quantity Wanted 


FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 























PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
50 Church St... NEW YORK CITY 








GENERAL OFFICES: 
PITTSBURGH, PA. 


CHICAGO OFFICE, 140 8S. Dearborn St. 
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American Coke ” American Charcoal 


BRIGHT TINS 


[AMERICAN ———a——"5 CHARCOAL Leg 
~ANERICAN —=——AA_ =—THARCOAL })) 
|= ——-AAA—— -CHAR (By j 


—— 






































AAAAA CHARCOAL 
These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 


adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 

















Note:—AmeErIcan Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitute: or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet =a Tin Plate Company 








General Offices: Frick Building, Pittsburgh, Pa. 


DISTRICT SALES OFFICES 

Chicago Denver New Orleans Pittsburgh San Francisco 

Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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SALEM 


Ayars Machine Company, yew ese 











CORN SHAKER 


For Shaking the Cans of Corn before Shipping to give 
it a creamy appearance 


Electric Process Clock 





Sy 
Exhauster with Top Removed 


Notice cans travel close together, saving lots of steam. 





Universal Liquid Filler and 
Syruping Machine 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 
the consumption of Canned 
Goods” was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 


which type of container 1s 





























manufactured by us and imi- 
tated by others. 


ral Office Fag e 
FAIRPORT, BY. Fairport, N. Y. Indianapolis, Ind. Bridge 


SANITARY ante —a 


New York Office SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 


: 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canad::. 
$3.00; in the United Kingdom, Europe and all countries in tlie 
Universal Postal Union, $5.00, postage prepaid. Single copies. 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders_to discon- 
tinue should be accompanied by payment to date. In request - 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sul)- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 








REMITTANCES 
Remittances should be made by Draft, Express or Post: 
Money Order, Registered Letter or International Money Oriler, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur 
rency mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should te 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letiers. 
A designating mark will be used where publicity is not (J- 
sirable. We do not hold ourselves responsible for views «of 
correspondents, but all interested are cordially invited to xe 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Ojjice 
at Chicago, Illinois, under Act of March $8, 1879. 
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Demand for canned fish is breaking all records. 


‘. 


ok ok 


Nothing to complain of, so far as the price situation 
is concerned. 


Dollar tomatoes are a reality, and more dry, scorch- 
ing weather would quickly lift the price of corn. 


Keep your cannery clean this season. Be’ prepared 
at all times for a visit from either state or national 
food inspectors. 

Increase the per capita consumption of canned goods 
twenty-five per cent, and you will be increasing the 
canners’ prosperity fifty per cent. 

a ae 

Those who favor the dating of canned goods no 
doubt would assert that printing the date of packing 
on the label would add to the value of such articles of 
canned foods—salmon for example—as are known to 
improve with age, since it would furnish proof of 
the ripeness of the product. 


THe CANNER: wants to hear from its readers in 
regard to crop and other conditions in their respective 
localities. Why don’t YOU write us? 

* * x 

A rousing advertising campaign would go far to- 
ward making canned foods as popular as they deserve 
to be from the standpoints both of quality and 
economy. 

k k 

Invite the public to visit your canning plant. Let 
‘em see for themselves that canned foods are put up 
amid sanitary surroundings and that they are pure 
and in all respects above criticism. 


Evéry family in the United States would double its 
consumption of canned foods if it were educated up to 
a knowledge of the purity, goodness and relative 
cheapness of this class of food. The Publicity Bureau 
is doing its best to supply such education. It’s up to 
the canners to help in the work by supplying the nec- 
essary funds, without which it will be impossible to 
conduct an adequate campaign. 

Publicity work goes on steadily and its beneficial 
effects are becoming more and more evident. The 
work is helpful to the canning industry in every branch 
and department. Let’s give it the enthusiastic support 
which it deserves. Remember, you who are not sub- 
scribers to the publicity fund, the principal object of 
the campaign is to BRING ABOUT A LARGER 
CONSUMPTION OF CANNED’ FOODS. Could 


‘there be a more worthy object? 


If one will recall that the statistical report of the 
National Canners’ Association gave the total corn 
pack of 1910 as 10,063,000 cases, which probably was 
somewhat below the actual output, a very fair idea of 
the annual requirements of this food product will be 
gained, even when taking into consideration the fact 
that last season’s pack of corn came on a bare market, 
though stocks then were no more closely cleaned up 
than at the present time. Allowing for increased 
acreage and good prospects it will be very difficult for 
corn packers to produce a surplus this year. 

SUCCEEDS “GENE” DICKINSON. 

At a meeting of the board of directors of Dickinson 
& Co., on July 29, Stephen P. Hart, of St. Louis, was 
elected a director and also to the office of secretary 
and treasurer of the company to fill the vacancy caused 
by the death of Eugene B. Dickinson. Mr. Hart has 
for nine years been connected with the Tradesman 
Publishing Co., of St. Louis. He with his family 
will move to Eureka at once and in his capacity with 
the Dickinson Co. Mr. Hart will have charge of the 
department of sales and publicity. Mrs. Hart was 





formerly Miss Rogerta Dickinson, of Eureka. 
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DIRECTORS: FACTORIES: 
T. G. CRANWELL, Pres’t 
A. W. NORTON, Vice-Pres't cnicaGo 
F. P, ASSMANN, Sec.& Treas. SYRACUSE 
J. C. TALIAFERRO BALTIMORE 
B. H. LARKIN CANONSBURG 
F. A. ASSMANN, Jr. 
Cc. A. SUYDAM, Sales Agent 


TO THE TRADE: 











Gentlemen ! 

The “C” in the bottom of each “CONTINENTAL?” Can is our trade mark. You will 
always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE—the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you strongly if you like a good, strong, clean Can, made of first- 
class materials, with the highest grade of workmanship. 


Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying to know that our 
“C” has stood. and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 





















































THE CANNER AND DRIED FRUI¥ PACKER. 


Music For Cannery Workers 
D= this sound silly to you? Well, it isn’t as 


silly as it may seem. The biggest peach- 

grower in Georgia, J. H. Hale, conceived the 

idea of using music as a means of stimulating 
the female employes in his orchards and packing 
houses—and he got gratifying results. 

Mr. Hale found that his fruit was ripening very 
quickly. He felt, therefore, the necessity of having it 
packed promptly. In other words, unless the young 
women worked rapidly and efficiently, loss would fol- 
low. Mr. Hale’s experience with music as an aid to 
industry is interestingly told by the Chicago “Ameri- 
can” in the following: 

“He noticed that early in the afternoon the girls be- 
came listless and tired. He remembered that when he 
came home feeling tired in the evening a little music 
changed his mood, and he considered—which many 
employers do not consider—that possibly the girls 
working for him might be made out of the same 
flesh and blood as himself. 

“So every afternoon he hired an artistic aggrega- 
tion of colored artists, with violins, banjos, etc., to 


come and play while the young girls packed the 
peaches. 

“The result in the amount of work done was re- 
markable. And more important than the extra pack- 
ing and the extra profits for workers and employer 
was the improved mental and physical condition of the 
girls. 

“The work that had been hard, tiring and monoton- 
ous became easy and cheerful. 

“There is many an employer who might learn a 
lesson from Mr. Hale. 

“If workers packing cigars, making paper boxes, cr 
engaged in any dull work could have a little simple, 
inexpensive, good music at their noon hour and more 
music toward the end of the afternoon, it would be 
excellent for them and excellent for the employers. 

“Ages ago the fighting rulers of men learned the 
power of music. Every general can tell you that he 
can march his fighting soldiers twice as far with 
music as he could without music. 

“When the men are tired and their feet begin shuffl- 
ing along wearily, the noise of the band drives away 
the fatigue and quickens the pace.” 





Not Yet, 


H JW long will it be before consumption of can- 


ned foods overtake production? This, of 

course, depends on several things, such as the 

rate of increase of popularity of canned foods 
with the consuming public and the rapidity or slowness 
of development of canning capacity. 

For two or three years past consumption has un- 
questionably been gaining on production. There has 
been no activity in cannery building for some time, 
while there is evidence that demand is considerably 
larger than it was at the beginning of the period we 
have under consideration. Some’ new factories have 
been built in various parts of the country, but the 
number of new plants has been small as compared with 
the total of canneries established during the preceding 
two or three years. Then, canning factories here and 





But Soon 


there have been discontinued, as readers of our “Can- 
ning Factory Notes” will recall. 

The increase in consuming demand is not to be 
doubted. It is resulting from the education of the 
public to a better knowledge of canned foods, from 
increased population, from the rapid growth of urban 
population, from a more general realization that it is 
economical to eat canned vegetables, fruits and fish, 
and last but not least, the advertising of canned foods 
has been productive of a larger business, both through 
increasing the per capita consumption and the number 
of consumers. 

Consumption hasn't yet forged ahead of productive 
capacity, but it is steadily gaining on it and at the 
present rate may soon be expected to be greater. 





Many Uses For Tomatoes 


T is a fact that the tomato, which acknowledges no 
superior as a vegetable, is used by European food 
manufacturers in many more ways than by pack- 

_ ers in the United States, where the principal uses 
for the tomato are: For plain canning, conversion into 
soup, and into pulp for catsup. In Europe, on the 
other hand, the tomato has been attracting steadily in- 
creasing as a vegetable which is adaptable in many 
branches of the food manufacturing industry. 

The statement is made that tomatoes are being made 


use of to a constantly increasing extent as a constitu- 
ent of meat and fish preserves. THE CANNER doesn’t 
doubt that still more ways of utilizing the tomatoes will 
be found in time. It is a vegetable par excellent for 
flavoring and also as a chief condimental constituent. 

Unquestionably there is a field here for experimen- 
tation by American canners. Tomatoes and tomato 
products may be used in innumerable ways. Let us 
seek them out. An enterprising European packer has 
begun putting up tomato flavored sausage. 





a 
ceeonitiendl 





SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


ing charges. Rate of insurance, 42 cents. 


$25 North Clark Street, 
CHICAGO, ILL. 











When You Write Advertisers 


Canner.”’ 


Be 


sure to 


mention “The 
Our advertisers like to know where their replies come from. 
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News of the Canners’ Associations 











National Canners’ Association Dues. 


Dues of members of the National Association are 
based as follows: Those whose annual output is from 
5,000 to 10,000 cases $5, and 50 cents per thousand for 
each additional thousand cases. Send your check for 
the right amount to Frank E. Gorrell, Secretary, Bel 
Air, Md., or write him for further information. 











Ohio Canners’ Association Reaffirms Adherence to Dr. 
Wiley’s -Policies. 

In view of the attack upon Dr. Harvey W. Wiley by 
the Department of Agriculture, the directors of the 
Ohio Canners’ Association, at a special meeting re- 
cently held at the Southern Hotel, Columbus, Ohio, 
unanimously passed the following resolution: 

Whereas, Some of the daily papers of the State of 
Ohio have asserted that the canners of food products 
are urging the Wiley investigation with the evident 
purpose of displacing him; we, the canners of the State 
of Ohio, by our board of directors in meeting assem- 
bled, reaffirm our support of the pure food law of 
June, 1906. 

“The canners’ organization was the first great or- 
ganized body of food manufacturers to indorse the 
pure food bill when before Congress and it has been 
a consistent supporter of the pure food laws, both 
state and national. 

“There would be no motive on the part of the can- 
ners, individually or as an organized body, to oppose 
Dr. Wiley or the pure food law, as their products are 
preserved by the process of sterilization, heat alone, 
which destroys all bacteria and germ life.” 


Publicity Campaign on Pacific Coast. 


National Secretary Gorrell is at present in Seattle, 
Wash., in connection with his association work among 
the salmon packers, which is progressing satisfac- 
torily, although some difficulty is experienced in get- 
ing a representative meeting of this industry, owing 
to their being so exceedingly busy at this time. It is 
not beyond the bounds of possibility that Mr. Gorrell 
may visit this section of the country again a little 
later on, as the salmon packers are deeply interested in 
the association and its publicity campaign. 

Meeting of Indiana Canners’ Association. 


The meeting of this association held at the Claypool 
Hotel, Indianapolis, on the 8th inst., considering the 
time of the year, was very well attended, there being 
about forty persons present. 

The principal subjects of the meeting were as 
follows: 

Tomato Pulp—Standard for Density. 

Tomato Outlook. 

“Swells” and Their Disposition. 
Tomato Pulp. It was moved and seconded that 


a committee be appointed to gather a number of 
samples of this year’s product, and that this committee 
should then meet in the Health Department office at 
Indianapolis with a view to determining just what the 
standard of density should be, and the most easy and 
practical way of solving the problem. President 
Latchem appointed on this committee Mr. F. L. Dut- 
ton, of Greenwood, L. L. Hyman, of Wabash and Mr. 
Houghland, of Underwood, and empowered this com- 
mittee to ¢all in any other packers they might see fit. 
Their meeting will be held in a very short time, and 
their recommendations will be laid before the Indiana 
Canners’ Association at its next meeting. 

Tomato Outlook. This proved upon investiga- 
tion to be very far from satisfactory with the majority 
of those present, and the consensus of opinion seemed 
to be that there will be a considerable falling off in the 
pack as compared with 1910. 

“Swells.” It was suggested that every member 
of the Indiana Association call upon the wholesale 
grocer to return to him all cans which were claimed 
for as coming under this head. The object of this sug- 
gestion is to prevent the possibility of packers being 
called upon to pay for such imperfections in goods 
other than those of his own plant. This proposition is 
not intended as a reflection on the wholesale grocer, but 
to offset unintentional errors on the part of men 
handling the goods in the grocers’ wareroom, such 
men at times not being as careful in these matters as 
they might, or should be. 


INCREASE IN LOUISIANA OYSTER CATCH EXPECTED. 


That the catch of oysters in Louisiana waters will 
reach 1,000,000 barrels next year is the expectation 
of the members of the Game Commission. This is ex- 
pected to result from the efforts being made by the 
commission to conserve the beds and plants reefs and 
in other ways add to the productiveness of the oyster 
bottoms. It is also confidently belived that within a 
few years, the oyster production will increase to 2; 
000,000 barrels or more. Last year the catch was only 
600,000 barrels, and it has never reached near the 
million mark. L. J. Dosman and Frank M. Miller of 
the Game Commission will leave Wednesday to visit 
the Barataria section and look into oyster conditions 
there. They also will inspect the 90,000-acre tract im 
Jefferson parish, which is one of the largest game pre- 
serves of the commission. 

The members of the commission declare that with 
proper care and handling of the oyster beds of Louts- 
ana there is no reason why the production should not 
run to 2,000,000 within a few years. The finest 
oysters in the world are to be found in Louisiana waters 
and there is feeding ground for millions of the 
bivalves. 








ty NON-ACID SOLDERING FLUX 





% 
SOME OF ITS SUPERIOR FEATURES 
ANCHOR BRAND Non-fumous — Non-irritant — Non-corrosive — Great Sealing 
Sau Efficiency—Productivity of Solder Flow. Hence economical. 
Its superiority fully proven by its adoption and use by many of the largest 


Garden City Laboratory, 


canners of America. 


4134 So. Halsted Street, Chicago, IN, 
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galvanized. 





Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 


Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 


Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery, 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 


Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- ACMAALADAWAE @LAL AS 
veyor, a perfect spiral HVEVLVIVcVoO 


with continuous flight, no laps or rivets. Furnished black steel or 






































Corn Packers | 
The U.S. furnishes the best and cheapest 


gas service on the market, using low grade 
gasoline. 


We can make immediate shipment of any 
size and will guarantee perfect satisfaction. 


No money changes hands until you are 
satisfied. 


Wire your order to the 
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Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 





| Pure Food Progress | 





Kansas Board’s Report on Evaporated Milk. 60 per —_ ro os microscopic fields eh, As it ap- 
The = ‘ a : a ee peared from the above examination and report thereon that 
ang following report reprinted from Fuletin raat was, aerated wu he ensayo ts 
av. os a vaS « Food and Drugs Act of June 30, 1906, and liable to seizure 
for June: under section 10 of the act, the Secretary of Agriculture re. 

The Kansas standard for evaporated milk is twenty-eight ported the facts to the United States attorney for the 
(28) per cent of milk solids, and of the milk solids not less Eastern District of Pennsylvania. 


than twenty-seven and six-tenths (27.6) per cent is milk fat. In due course a libel was filed in the District Court of the 
However, the standard set forth in F. I. D. 131 will be taken United States for said district against the said 9 barrels 
into consideration in judging such products. of tomato paste, charging the above shipment, and alleging 


Nos. 2914 and 2963 reported below are both below standard that the product so shipped was adulterated, in that it con- 
in total solids, but 2914 would just pass, judged by F. I. D. _ sisted in whole or in part of a filthy and decomposed vege- 


131. table substance, and praying seizure and condemnation of 
No. 2963 is still below the new standard in total solids the product. 

plus butter fat of 34.3, as its butter fat plus total solids On March 31, 1911, the cause coming on for trial, and no 

is only 31.58 per cent. claimant to the product having appeared, and no answer 


‘No. 2914. Label, ‘‘Pickwick Evaporated Unsweetened having been filed, the court being fully informed in the 
Sterilized Milk.’’ Packed for Kansas City Wholesale premises, issued its decree, condemning and forfeiting the 
Grocery Company, Kansas City, Mo. Retailer, John Res- said product to the use of the United States for the cause 
sigger, Twenty-seventh and Brown, Kansas City. Butter set forth in the above libel, and ordering its destruction 


fat, 8.0 per cent. Total solids, 26.35. by the marshal of said district, which order was forthwith 
No. 2963. Label, ‘‘Wilson’s Unsweetened Sterilized executed. 

Evaporated Milk.’’ Manufacturer, Indiana Condensed Milk N. J., No. 984.—ADULTERATION OF ToMATO PULP. 

Company, Sheridan, Ind. Retailer, J. T. Ronagne, 802 Min- On or about March 18, 1911, there were offered for sale in 


nesota avenue, Kansas City, Kan. Butter fat, 8.3 per cent. “ee f F 
- J 7 , ; the District of Columbia sixty cases of tomato pulp, each 
929 J ’ 
bis = cee ee ded ee ae et of which said cases contained four dozen cans labeled as 
ai” ae y %- . : follows: ‘‘Pride of Laurel Brand—For soup—Tomato Pulp 


rated Milk. Faultless evaporated milk is a pure, unsweetened, —Packed by H. K. Fooks & Co.. Laurel, Sussex County 
sterilized condensed milk.’’ Manufacturer, Faultless Con- - ? ak lae , Res Fee aia on 
densed Milk Company, Tonganoxie, Kan. Retailer, Dessery — h ee “4 7 weg Da ome y erence examined 
& Dessery, Tonganoxie, Kan. Butter fat, 5.06 per cent 7 eee 2 Sey, VES Hees Sree ae 
Total ‘aan 15.31 Tllegal s Es = ‘ Agriculture, and were found to contain bacteria, 200,000,000 
No. 5580. Label sda Faultless Brand Pure Sterilized Evapo- aed 7 spores at the rate of 330 wd one-sixtieth cmm., and 
rated Milk. Faultless evaporated milk is a pure, unsweetened, —— & we vy 4 poral a rh phoney. <eblrrny; pe 
sterilize condensed mi qantannigcturer, Fanltless Con’ report thereon that the product was adulterated within the 
& D ay T ale Ma Mathen ted EOE 3 pas i meaning of the Food and Drugs Act of June 30, 1906, and 
Tots 1 solide 1647, Ile, 1 _ — liable to seizure under section 10 of the act, the Secretary of 
°No 5581. I abel " Faultiess Brand Pure Sterilized Evapo Agriculture reported the facts to the United States attorney 
ig egal coe + Re Reyes td ~ for the District of Columbia. 
rated Milk. Faultless evaporated milk is a pure, unsweetened, In due course a libel was filed in the Supreme Court of 


sterilized condensed milk. Manufacturer, Faultless Con- the District of Columbia holding a District Court, against 
densed Milk B. ompany, Tonganoxie, Kan. Retailer, Dessery the said sixty cases of tomato pulp, charging the above offer- 
: yd + eae. eye Butter fat, 5.22 per cent. ing for sale, and alleging that the product was adulterated 
ss Lag ht , ege ree _— oe oni f in that it consisted in part of a filthy and decomposed animal 
) Pe, : ree ik. aay — Riganre: slick hi me ong vd or vegetable substance, and praying seizure, condemnation 
saline’ the: pores papas ae whe Sa ww 00 at re and forfeiture of the product. Thereupon J. T. D. Pyles 
SENER, CHER GCCNATy gees Sek, See See Soe oe 4.5 entered his appearance as-claimant to the above product, 
per cent fat and 12.50 to 13.50 solids. The samples in ques- fled a plea and answer admitting the allegations of the 
tion had been merely evaporated slightly, but cooked enough above libel, and consenting to a decree of condemnation and 


to give the color and flavor of evaporated milk. The very ; . 

lowest legal limit for evaporated milk in Kansas is 7.76 er forfeiture. 

ne tf t 1 28.0 p sent eolide tee § On March 29, 1911, the cause came on for hearing and 
ee a, ee ee the court, being fully informed in the premises, issued its 


Po Site decree finding said product to be adulterated as alleged in 
Among a number of Notices of Judgment under said libel, and ordering the destruction thereof by the 

the Federal Food and Drugs Act, issued by the United marshal of said District. 

States Department of Agriculture were the following iiatbigiedemnsieadiie 


of interest to our readers: FREIGHT RATE INCREASE POSTPONED. 

7 on ’ a , \ , Y Oo7* "J , the “] , rn . . . . 

NOTICE OF JUDGMENT No. 973, Foop AND Drues Act.—ADUL- [he increase in steamship freight rates on canned 
ral " * , ~ , "a » > ~ . “ . 
TERATION AND MiseRaNDING OF Tomato Paste. goods between Baltimore and Galveston, which was 


On or about December 16, 1910, the Philadelphia Pickling to have become effective August Ist, has been sus- 
Company, Eldora, N. J., shipped from the State of New pended, and the increase will not take place until 


Jersey into the State of Pennsylvania 9 barrels of tomato : 3 a ; ; i 
paste. Samples from this shipment were procured and ex- September 15. lhe present rate 1s 20¢ and the new 
amined by the Bureau of Chemistry, United States Depart- one will be 25c. 

ment of Agriculture, and the product was found to contain 

yeasts and spores at the rate of 200 per one-sixtieth cmm., Si lig gecmuscaat 's  5n 

bacteria 250 million per ce., with mold filaments present in A CANNER for sale ad. will produce results. 





MOST ALL CANNERS BUY 
CANNING MACHINERY AND SUPPLIES 
FROM 
A. K. ROBINS & COMPANY 116 Market Space, Baltimore, Md. 


NEW AND OLD CANNING MACHINERY BOUGHT AND SOLD 
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‘the Marlon Chesaieal Works, Jersey City 























With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 


MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEMINNATH, OHIO, Pearl and Egglest St. Lourk *aT0.. Liz Ferry, &t Marine Bank’ Bide. BALTIMORE MD 
— , Pearl an 4 on 5 ‘erry wont arine 5 .. 
ao a 'W ORLEANS, LA Godchaux Bullding IKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bldg. MILW AUKEE, WIS. Cana and 16th Streete 808 Postal Telegra, h i Bide, 
DETROIT, MICH., Atwater and Randolph ST. PAUL, MINN., 172 ane = 174 E. Sth Street AN FRANCISCO, CAL. 
Streets 
BOSTON, MASS., 655 Summer Street 
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The Marlon Chemical Works, Jersey City 









































FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. Surplus, distributed to credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits....$ 13,330.42 Reserve fund deposits..............e00- 25,610.00 
Cadh in bank .....ccccccces 219,901.83 $ 233,232.25 Surplus reserve ........0+seseeeseeeees 13,158.56 
Net Rng subscribers’ liability on 
LIABILITIES. TNE TR PROD: oii bninscsccesinsccece _10,617,820.11 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 DME, (AOE nbc cc cinacessccced $10,767,744.16 
Unadjusted fire losses (es- omesemenaesinnicn 
GOES oo. occbtcccwncs es 2,000.00 Net losses, January lst to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ "$ 27,213.32 
Surplus reserve ........+-- 13,158.56 Interest earnings, January lst to Decem- 
Surplus, distributed to credit WE Beek, TE GN visa occas csc 4,234.88 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910............... 112,841.27 





We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above state: t, 
in our opinion, shows its true financial condition, as at 31st December, 1910. ef ” ieee 
THE INTERNATIONAL AUDIT COMPANY, 


By (signed) JoHN McLaren, Presid a 
Over the past three years we have saved our subscribers on the insurance they have placed with us " 


rafikiiia da 001.89. 


Advisory Committee. 


For information send to Frank Van Camp, Chatemas George G. B. 
Lansing B. Warnzs, Atty. and Mgr., Indianapoli is, Ind. ei mo N = 
111 West Monroe ot William R. Roach, L. A. Sears 


Chi Hart, Mich. Chilli 
R Herbert Shriver, Westminster, Md. illicothe, Ohio. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc, | 











The Rossville, Ill., Canning Co. has commenced, is 
now packing corn with a full force at work. The 
prospects are said to be for a very favorable pack. 

F. Cady, of the California Fruit Canners’ Associa- 
tion states that the cannery at Chico will not run this 
season. The lack of help is the main reason given. 

Three canning plants in Lebanon, Ohio, commenced 
operations on corn last week. A report from there 
says that this means a weekly pay roll of about $4,000 
for six weeks. 

The canning factories at Fort Lupton, Colo., it is 
reported, are running full blast with about 200 people 
employed. Beans and corn will soon be finished and 
work will start on tomatoes. 

We hear that the canning factory of John W. Taylor 
at Hallwood, Va., was recently destroyed by fire, caus- 
ing a loss estimated at $30,000. The origin of the fire 
is unknown. 

The Beaver Canning Co., has been incorporated at 
Randolph, Wis., with a capital stock of $35,000. The 
incorporators were R. F. Clark, George Cram, E. F. 
Casey, G. B. Smith, W. E. Pobanz and others. 

Plans are being made by eastern capitalists to es- 
tablish a $50,000 tomato canning plant at Planada, 
Merced county, Cal. The site has been selected and it 
is expected that work on the plant will be begun at an 
early date. 

The two big canneries at Hoopeston, Ill., are hard 
at work on the corn crop. <A report from there says: 
“The crop is exceptionally fine, and the yield will be 
very large—much larger than ever before canned in 
Hoopeston.” 

A report from Bangor, Me., says that a new sardine 
factory equipped with modern machinery and capacity 
of 500 cases a day is to be started at Swan’s Island by 
Samuel Baker of Eastport, and E. E. O’Donnell of 
North Lubec, with J. H. Stimpson as superintendent. 

L. E. Wedertz, a representative of the Wisconsin 
Pea Canners’ Co., while in Osceola, Wis., recently 
stated that it is the intention of his company to build 
another factory in that locality in the fall, providing a 
sufficient number of acres of peas can be assured by 
the farmers. 

A report from Marshalltown, Ia., states that the 
Western Grocer Co. Mills is now operating on corn, 
of which it has contracted 1,000 acres. It also has 
about 200 acres of tomatoes. The report states that 
the company expects to pack 100,000 cases of corn 
and 60,000 cases of tomatoes. 

The Baxter Bros. canning plant at Wapello, I[a., is 
running on corn. It is.estimated that the factory will 
put up this season about 30,000 cases. Some improve- 
ments have been made in the factory, including a large 
addition on the north, corn carriers, corn shucking 
machines, etc. 


The Growers’ Canning Co., of Council Bluffs, Ig 
is now in operation on the season’s corn pack. Reports 
indicate a fine outlook for the corn crop, but that the 
tomato crop will be light. Many acres of pumpkins 
are said to be thriving and will be in excellent condj- 
tion for canning when the factory is ready for them. 


The new corn canning factory at Belfast, Me., which 
is to be operated by the Saco Valley Canning Co., of 
Portland, will be completed and ready for business by 
Sept. 1, according to reports. The main building js 
50 x 100 ft., two stories, boiler house 20 x 45 ft., husk- 
ing shed 32x 8o ft. and the retort for cooking the 
corn 30x 40 it. 

The employes of the Cohocton, N. Y., Canning Co, 
took an excursion to Keuka Lake for a picnic a few 
days ago. Three special coaches were chartered for 
the occasion. Manager John Kimmel and Secretary 
Julian A. Morris, of Wayland, and Assistant Manager 
Jacob Kimmel accompanied the excursionists, num- 


bering 199. 

A number, of additional pineapple canneries are 
operating this year in Hawaii. One company expects 
to pack 300,000 cases. The manager of one cannery 
states that instead of allowing it to stand idle after 
the usual season “experiments will be made with other 
fruits and berries to see what can be done with them.” 
Over $2,000,000 worth of pineapples was shipped last 
year from Hawaii to the United States. 


With a capitalization of $100,000 the Lopez-Desporte 
Packing Company has been organized in St. Bernard, 
La., by prominent Mississippi canners with the follow- 
ing officers: Arnaud Lopez, president; U. Desporte, 
vice president; H. B. Bush, secretary and treasurer. 
Some of the objects of this company are to contract, 
lease or buy, or operate canning and preserving fac- 
fories for the preserving and manufacturing and pack- 
ing of all kinds of sea food, fruits, agricultural or 
vegetable, liquid or solid food products, and to can 
syrups. 

THE CANNER is in receipt of a letter from C. W. 
McReynolds, of Kokomo, Ind., in regard to the fire 
at their Rochester factory a few days ago, which en- 
tirely destroyed the factory building, husking shed, 
boiler and process rooms, leaving nothing standing but 
the warehouse. This is exceedingly regrettable, as the 
company has a fine crop of Country Gentleman corn 
which is expected to be ready about this time. The 
loss is said to be about $20,000, practically covered by 
insurance in Canners’ Exchange. The debris has all 
been cleaned away, and the company is now at work 
building a new factory in the hope that they will be 
able to get it ready by the time’corn begins to come 
in. This will have to be quick work, but we think 
Manager MeReynolds is the right kind of a man to 
handle such a proposition. 
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Hermetic Closure Company, 








2444 W. 16th Street, Chicago, 
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Study your best interests and sow LANDRETHS’ RED ROCK 
will bring you the same profit. 
used by Canners. 


LANDRETHS’ RED ROCK TOMATO 


An inspection of the Seed-growing fields of 
RED ROCK TOMATO 


on Bloomsdale Farms, where there are over one 
hundred acres of the one sort, is a revelation, the crop 
being so extraordinarily healthy, so enormously pro- 
ductive, and showing such absolute uniformity of 
quality, every good quality being developed to the 
highest degree, while on the other hand all defects 
are eliminated. 


This Tomato originated on BLOOMSDALE. 
Every seed we sell is grown on Bloomsdale, and the 
seed is only sold in sealed cardboard carton packages 
of quarter and half-pounds. Don’t be deceived! Buy 
only in Sealed Cardboard Packages. 


exclusively, as no other sort 
We sell all varieties of TOMATO SEED, and other seeds 


Note what is said by 





ALBERT W. SISK & SON, Preston, Md.: 


Relative to the Landreths’ Red Rock Tomato Seed which we purchased from you iast Spring, could state that 


for productiveness, color, solidity and freedom from core it was quite equal to any tomato which we have ever 
used. It certainly has very much less core and_ripens better to the stem than any other, which in our opinion 
makes it more desirable for canning purposes. We will probably use more of them the coming season than we did 
last year. 





Bloomsdale Seed Farms 








D. LANDRETH SEED COMPANY 


BRISTOL, PENNSYLVANIA 




















Wescott Canning Machinery 


THE 


“GEYSER WASHER” 


for cleansing 
fruit without 









bruising. 


The amount of filth coming from this machine after the fruit ha 
already been washed by the usual means is an eye-opener to 


the Canner. 
Write for data, prices and other information you may desire. 


The Jeffrey Mfg. Company, Columbus, Ohio 


GEO.F. WESCOTT, surrato. nN’. 
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THE “BENZOATE ROW” IN INDIANA. 
Testimony of Dr. Barnard and Judge Bingham, of Indiana. 

The following testimony taken in Washington, D. C., 
before the House Committee now investigating the 
Department of Agriculture and its methods as regards 
the pure food law, will be interesting to our readers: 

Barnard, State Food and Drug Commissioner of Indiana, 
was next called upon to testify. He said that goods canned 
under the Indiana law could be sold in any part of the 
United States, and that the food law was popular in the 
State. Under the law the canning industry has prospered 
and grown rapidly. 

He told of the Curtice and Williams cases, which, he 
said, threatened the constitutionality of the food law of 
Indiana. These ‘companies, he said, were manufacturers 
without the State, and no canning company in the State 
had ever complained of the law. The court denied the tem- 
porary injunction asked for by the complainants, and ap- 
pointed a master in chancery to take testimony. Depositions 
were taken all over the United States, and all persons con 
nected with the Remsen Referee Board of Chemists were 
permitted to put in testimony in favor of the users of 
benzoate of soda. 

Judge Bingham then appeared and said that the master 
in chancery has not yet made his report on the testimony 
in the benzoate of soda case, but that it is expected he 
will do so at the coming session of the court. The witness 
said that a decision adverse to the State would practically 
destroy the pure food law of Indiana. The business inter 
ests, the press and the people of Indiana have always been 
favorable toward the law and are now considering strength- 
ening it. 

No home company has ever complained of the provisions 
of the law, said Judge Bingham, but the companies which 
have brought the case are both foreign. The manufacturers 
never met with the least opposition in getting any man 
connected with the Federal Department to testify in the 
case. 

The State of Indiana tried to get Dr. Wiley, his helpers 
and his poison squad to testify, but opposition was placed 
in the way. Dr. Wiley, it was said, told Judge Bingham 
that he would prefer that a request for his testimony be 
made through Secretary Wilson. The witness then told of 
how he had made his request to the President and had writ- 
ten the Secretary of Agriculture. A reply was made refusing 
to let Dr. Wiley have his men testify because it might seem 
that the Department was not standing behind the Referee 
Board. 

This Jetter, Judge Bingham said, was signed by Secretary 
Wilson. 

Then the State of Indiana desired to have incorporated 
in the record certified copies of certain papers in the posses- 
sion of the Department of Agriculture. Judge Bingham 
said he went down to the Department and tried to get them, 
but though the men he met there were very courteous none 
of them could help him, and continually referred him to 
some one else. He explained that all he wanted was a copy 
of the report of Dr. Wiley on the use of benzoate of soda. 
After considerable negotiation he was informed by the De- 
partment that if the complainants in the Indiana case were 
willing a copy of this paper would be furnished for the 
record. 

Judge Bingham said he wrote a letter in reply to this in- 
forming the Department that no one objected. He then re- 
ceived a voluminous document explanatory of the benzoate 


of soda case, including 1,000 pages of the report of the 
Referee Board. ‘‘ All fixed up in ribbons and gold seals” 
He objected to introducing this in the record, and said that 
in the end through courtesy of the attorneys for the com. 
plainants he introduced a copy of Dr. Wiley’s report yp. 
certified. 

Given permission to summarize his testimony, Judge Bing. 
ham said that the only courtesy he received from any -. 
ploye of the Department of Agriculture was from Dr. Wiley 
and then Dr. Wiley gave him to understand that he would he 
willing to answer all questions in his power. 

Concerning the tests made by the Remsen Board, the wit. 
ness said that they were conducted at long range, one subject 
being away about 600 miles from the people experimenting 
on him, and most of the subjects were students. 


AMERICAN APPLES AND CANNED GOODS IN GREAT 
BRITAIN. 


Consul Bright, located in Huddersfield, England, 
makes the following report: 

During the last three months of 1910, 517 tons of apples 
were purchased by local wholesale dealers at the Liverpool and 
Manchester auctions. Some of the leading American apples 
were Baldwins, Newtons, Northern Spies, York Imperials, 
Kings, Walibridges, Jonathans, and greenings. Well-known 
Canadian apples are Northern Spies, Gravensteins, Snows, 
Wealthy, and Colverts. During November and December, 1910 
the average price per barrel paid at the Lancashire sales were: 
Newtons, $4.95 and $1.89 per box; Baldwins, $4.44; Northern 
Spy, $4.82; York Imperials, $4.44, and Kings, $4.87. The 
average weight of a box is about 40 pounds, and the standard 
barrel is estimated to have a gross weight of 154 to 160 pounds, 
yet many barrels are received weighing about 140 pounds, 

The present method of selling fruit through the Lancashire 
commission sales has its advantages both to exporters and buy- 
ers, but owing to the extra costs involved in handling and 
transportation, there are many wholesale dealers who would 
prefer to import direct, providing they could depend upon 
regular shipments of reliable, well-graded, and carefully 
packed fruit. ; 

Besides fruit, large quantities of grain, flour, bacon, chilled 
beef, hams, lard, and many kinds of canned goods and other 
American food preparations and supplies are consumed. 


OPEN BEDROOM WINDOWS. 

Winter or summer the bedroom windows should 
never be closed except on such occasions as blowing 
rainstorms. Sleeping in cold air is all right if heavy 
enough clothes are used and the head is properly 
protected by a nightcap, or woolen hood or whatnot 
to suit the season. Dangerous to sleep in an over- 
heated bedroom where the heat dies down seriously 
before morning. Risky leaving a hot sitting-room 
and going into cold bedroom and cold sheets. Lots 
of folks believe that a big bedroom does away with 
the need of open windows. .Nothing to it. Many 
people cannot breathe foul air without at once get- 
ting a heavy, sleepy, stupid headache, a sneezy, 
running nasal catarrh or a dry, sore throat. Such 
natural warnings should be heeded and not defied — 
New York Press. 








E. L. STANTON & COMPANY 


. Merchandise Brokers aad Manufacturers’ Ageats 
) Canned Geods, Dried Pruits and Sposialties 
310-311 Granite Bidg., ST. LOUIS, MISSOUR) 














DON'T SELL YOUR CANNED GOODS 


If market conditions are not right. Store same with 
Wakem & McLaughlin, Inc., Chicago, who will 


make advances. 











LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


664 W. RANDOLPH STREET, CHICAGO 


REFER TO ANY WHOLESALE GROCER IN CHICAGO 











A. F. MACLAGAN, MONTREAL 


Grocery Broker and Commission Merchant 


ALWAYS OPEN TO HEAR FROM RELIABLE 
PACKERS WHO DESIRE INTELLIGENT 
AND PROGRESSIVE REPRESENTATION. 


409 St. Nicholas Building, Montreal, Canada 
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“Take It From Me” 


said a prominent canner at 

the Milwaukee Convention, 

“That Knapp Labeling and 

tr ( Boxing Machines do all that 

a? ‘4 - =) is claimed for them.” Lots 

waitin of other users say the same 

chine We guarantee that if you send for one of our 

new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, Ill. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 























Chisholm-Scott Co. 


Try a Car of Our 


Pea Hulling 
Mauhinary Made-Up Boxes 


aati You'll get a good box at the right 


CADIZ ; OHIO price—and promptly 
THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. All kinds— 
No.1, No.2, No.2: , No.3, No.10 








Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R, P. Scott 
Catsup Cases and other glassware 


boxes complete with corrugated 
The Only Successful paper fillers. 
Pea Viner ever invent- 


ed or manufactured Bell-Coggeshall Box Co. 
Chisholm-Scott C O. Louisville, - Kentucky 
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Late Advices on Tomato and Corn Crops 


CORN. 
Illinois. 

Eureka—‘‘During the past month we have had 
several good rains, a little too much during the past 
week. Corn is early. We have begun steady packing 
this week. Prospects are now for at least a normal 
yield.” 

Freeport—“Our corn, just at the present time, is 
looking first class, but we are having heavy rains ac- 
companied by high winds until there is danger of high 
water. Therefore, we cannot say today what the con- 
ditions will be tomorrow.” 

Maine. 

Winterport—“The corn crop is looking very well. 
It is badly in need of rain. If rain comes within a 
week or ten days we ought to have a large crop.” 

Nebraska. 

Edgar—‘“Corn is looking well, but will be late, 

riot ready to pack before August 28th.” 
Ohio. 

Ashville—‘We began running on corn August 2. 
Early planting is good and of good quality. It is 
coming in rapidly at this date. Will have enough to 
fill our orders.” 

New York. 

Franklinville—“Corn is generally looking very 
well with us. Our acreage was reduced about Io per 
cent by poer seed and worms. Also some loss by poor 
cultivation.” 

Cherry Creek—“The outlook is very good for 
corn and beans at present, owing to the favorable 
weather conditions we have had the past two weeks. 
With a continuance of such weather we will have a 


normal crop.” 
TOMATOES. 


Arkansas. 
Green Forest—*We have 
vines. They look fine, but will be late. 
lots of rain.” 


one-sixth of our set 
We are having 


Colorado. 

Denver—“With the present outlook we do not 
anticipate over 50 per cent of a pack of tomatoes in 
this state, although we have had some very favorable 
rains and the weather at this time is also favorable. 
The vines have already been blighted from which we 
cannot expect them to recover.” - 

Delaware. 

Smyrna—“Crop conditions in this immediate 
vicinity as relating to tomatoes are very good, provid- 
ing frost holds off late. There is a good growth of 
vine and very light setting of fruit from first and 
second crop blossoms, but the third crop which is now 
on, are setting well. Should packing continue well 
into October we are likely to get a good average pack 
here. Conditions down the state are nothing like so 
good. The season is late and there will be very little 
canning done in August.” 

Bridgeville—Tomatoes 
but are going to be late.” 

Indiana. 

Evansville—“Last week we had several light 
showers which did a little good, but we need a good 
rain to benefit us any. Will get very few tomatoes 
before September.” 

Covington—“Out of 300 acres contracted, we have 
about 100 acres of tomatoes that will average 75 per 
cent of crop with favorable weather conditions. At 


are looking quite well, 


present it is very hot and dry and the vines are not 
looking as well as they did a few days ago.’ 

Dunreith—“Tomatoes are looking fine and we 
think we will have about four tons to the acre average, 
if frost does not come before October 10. Will begin 
canning about September Ist.’ 

Sharpsville— ‘Central Indiana is yet very dry and 
warm. Corn is drying up rapidly and tomatoes are 
ripening small. W ill begin packing tomatoes August 
17. Cannot tell what crop will be until later in the 
season. 

Maryland. 

Cambridge—““The tomato crop throughout this 
section will be 65 per cent short of normal. Acreage 
alone is 40 per cent short, caused by drouth and 
scarcity of plants. Recent rain helped considerably, 
or we wouldn’t have any at all.” 

Bel Air—“Look out for a short pack of tomatoes, 
As for the market, the uncertainty of the crop for the 
time being may allow it to slightly decline, but after 
the first few weeks of packing I look for a much 
stronger market, as I don’t believe there will be as 
many tomatoes as some have been hoping for and 
expecting. Harford county crop of tomatoes has been 
reported as looking very fine, but examination at this 
time would indicate a fair yield only, and very prob- 
ably a short pack.” 

Crapo—‘Here in Dorchester county, where the 
largest pack in the state has generally been put up, 
there will not be more than 50 to 60 per cent ofa 
pack of tomatoes. It is yet dry in a good many places 
and our farmers could not get the plants to stand the 
hot, dry weather during the summer.” 

- Church Hill—“The tomato crop in this section is 
late, with the exception of a few patches that the 
growers got out about May 2oth to June Ist, and have 
a fine growth of vine, but all complain that there is so 
little fruit on them. In Kent county most of the 
growers do not believe that they will get over three 
tons to the acre on vines that stand waist high.” 

Trappe—“The drouth has at last been broken. 
Tomatoes are looking better but the damage has been 
done. The acreage is at least one-third short of what 
it would have been had weather been seasonable a 
planting time. The plants that are living cannot pr- 
duce a crop.” : 

Missouri. 

Billings—“We are not packing any 

The crop is a total failure here.” 



































tomatoes. 














The Improved Automatic 


CAN STAMPER 


For marking tin cans of all styles 
and sizes 
(We make an extra attachment 
for marking Sanitary cans.) 
PERFECT CAN STA co. 
Le Roy N.Y. 


Hart, Mich., December 21, 1910. 
Perfect Can Stamper ‘Co., 
Le Roy, N. Y. 















Gentlemen—We are pleased to state that ff 
the eleven Can Stampers you sold us this past jj 
season for automatically stamping cans on a }} 
Capping Machine have worked to our utmost ff 
satisfaction and have done perfect work all jf 
during the season, and we would gladly rec- 
ommend them to anyone who wants a Stamp- 
ing Machine for stamping cans in connection 
with a capping machine, as it is our opinion 
they are far superior to any other stamper on 
the market. Yours truly, 

W. KR. Roach & Co. 
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New York. 

Fairport—‘““Tomatoes are looking very well when 
we consider the unseasonable weather we have had this 
summer. While we have had two hail storms that in- 
jured the first setting in some patches, we do not now 
consider that the damage will be serious. If we have 
favorable weather from now on, our pack will be 
heavier than expected a few weeks ago, at which time 
the prospects looked discouraging.” 

Virginia. 

Troutville—‘‘The tomato situation here is not 
quite so good as one week ago on account of very 
little rain—not sufficient to keep the late planted to- 
matoes growing as they should, and also causing the 
early tomatoes to rot badly. Our season opened this 
week and the tomatoes that are ripening are very fine 
and our packers are putting up nicer goods than 
usual.” 

Bowlers Wharf—‘Rain came after seven weeks’ 
drouth ; too late to help the tomato crop in our section.” 
section.” 


MEETING OF NATIONAL — PACKERS’ ASSOCIA- 
TION. 


The mid-summer convention of the National Kraut 
Packers’ Association convened at Cedar Point, Ohio, 
Monday and Tuesday of this week. There was the 
usual attendance of the principal kraut manufacturers, 
and it is the consensus of opinion that there will be a 
strong market for this commodity throughout the com- 
ing season. There is no stock carried over, and the 
demand for future delivery is good, a large volume of 
business having been booked, aggregating more than 
usual. Cabbage is growing nicely, and the probabilities 
are that there will be a fair crop, although it is too 
early to say positively. 


MEETING OF NATIONAL — PACKERS’ ASSOCIA- 
TION. 


A meeting of the National Pickle Packers’ Associa- 
tion was held at the Palmer House in Chicago, Wed- 
nesday, August 16th. The members report that pickles 
are coming in in pretty good shape, and they hope that 
' there will be a fair harvest because of the great scarcity 
of spot stock. Even if a large crop is harvested the 
cucumbers will be needed to take care of the ordinary 
demand. This means that there will be a strong 
market for another year. The demand is heavy. 
Neither packers nor jobbers go into the coming season 
with any stock. In other words, the situation as far 
as pickles are concerned is the same as the canned 
goods situation, nothing carried over, and a brisk de- 
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TWO GERMAN METHODS OF PREPARING CANNED 
SAUERKRAUT 


Two methods for preparing sauerkraut given by 
“Konserven-Zeitung” are as follows: 

First method: “Press out the kraut which has been 
removed from the barrel, and wash it if it is too sour 
or too salty, which very seldom happens, however, in 
factory prepared kraut. After the pressing bring it 
into a tinned copper or enamel lined pot. Pour on it 
a sufficient meat extract or water so that it shall be 
completely covered. Add to this goose fat, pork fat, 
kidney fat, or a mixture of these fats, and cover. 
Allow to boil slowly, but not to become too soft. One 
to one and a half hours will, as a rule, suffice if the 
kraut is not too salty. To improve the taste it is 
advisable to add some smoked bacon or a similar sub- 
stance. Then add to this carroway seeds (which have, 
however, as a rule, already been added in the first 
stages of preparation of the kraut), juniper berries in 
a gauze bag, onions and spices, and also apple sauce, if 
desired. The kraut should be white, juicy and not 
liquid ; it should also not be leathery, nor too greasy. 
The excess of fat can be removed by skimming. If 
the kraut is very soft it can be thrown upon a sieve 
and allowed to drain. The strained broth is saved and 
is returned to the original pot, where it is thoroughly 
boiled (after the addition of water and bouillon, and 
eventually white wine) and is used later as a broth 
filler. When the kraut is well drained off it is filled 
into the cans. 

“The proper manner of filling is of great importance 
and is often done in the wrong way. It is advisable 
to proceed in the following order : 

“First place some of the broth in the can, then pour 
in the kraut (broken up into small particles), but do 
not press it in hard. The broth should completely 
cover it or else it may happen that the kraut during 
the process of sterilization will become soft on the 
sides of the can, whereas the center will not be heated 
sufficiently, and as a result will not have good keeping 
qualities. After the filling of the cans with the kraut 
sufficient broth is added to completely cover the con- 
tents. Then sterilize the 10-pound cans at 120° C. for 
60 minutes, allowing 15 minutes for the rise of the 
manometer and 10 minutes for its fall. These large 
cans must be made of strong tin and must be filled, at 
the most, to within not more than 10 mm. of the top. 
If open kettles are used, the sterilizing lasts two hours. 

“Second method: In this preparation a bone broth 
is first made with water, followed by the addition of 
25% pounds of lard, an equal quantity of sugar and 
a little salt, and boiling them all together. After they 
are all dissolved by the boiling the sauerkraut is added 

(Continued on Page $2.) 








mand, which means firm prices. 


——ALL KINDS FOR—— 








Paste-Gum-—Paste = 


Hand Labeling and Machine Work | | 2035-2037 Harrison St., 





Bet Western Paste and 
Gum Company 


CHICAGO 




















Made BY experienced manufacturers according to the strict- 
est requirements of sanitary and bacteriological science. 
Made TO a standard consistency of 1.04 specific gravity. 
You KNOW what you are buying. 


Detroit, Mich. 





PAOLI Tomato PULP 


HENRY P. WILLIAMS COMPANY 


Made FROM whole tomatoes (less skins, cores and seeds) 
grown on rich clay loam in “The Highlands of Indiana.” 


Made FOR those who are particular as to the auality of 


their product. 
Paoli, Ind. 
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Canned Goods 


Market 











Canned goods buyers, generally speaking, have con- 
cerned themselves perhaps more about the tomato 
market and the situation in the East than any other one 
item in the canned vegetable line. The eastern tomato 
market is extremely quiet and weak, probably due 
largely to the fact that buyers are hoping for a lower 
market, and do not feel inclined to buy on a market 
with a downward tendency. Outside of this probable 
cause of the quiet and easy market is the well known 
fact that the growing conditions during the past week 
or ten days throughout the East w here tomatoes are 
largely grown, have been more favorable, due to 
recent rains an“ plenty of sunshine, than for several 
months past. The tomatoes are ripening rapidly, and it 
does not seem now that the season is going to be quite 
as late as was expected a few weeks ago. It is also 
rumored that there is an uncontrollable desire on the 
part of two or three large canners in the East to break 
the market on the canned article, knowing that when 
this is done the market for the raw stock will be lower, 
thereby enabling them to purchase raw stock in suffi- 
cient quantities and at low enough prices to pack 
stock, which they no doubt will, when the situation 
is well in hand, hold for a higher market later on. 
Under no conditions is it reasonable to suppose that 
the tomato market can be pounded down and kept 
down, and a reaction is sure to follow this slump, 
but just how soon it may follow, no one could do 
more than to make a guess. 


Tomatoes—The market has still further declined 
the past week, and both old and new spot tomatoes are 
in transit to Chicago, being freely offered on a basis 
of goc to 9g2}$c, delivered here. The market is now 
taking all that are being offered at these prices, due 
to two facts, first, because jobbers here had fairly well 
supplied their wants for August at higher prices, and 
secondly, because those who had not supplied their 
spot and future wants, were hoping for a still lower 
market. The central western packers do not seem in- 
clined to keep pace with the downward tendency of 
the eastern market. 


Peas—It is but a short story. This article is 
almost out of first hands, and there are many more 
buyers than sellers. Several lots have changed hands 
during the week, one jobber selling to another. There 
has been an except‘onally good demand for a good 
standard pea of either sweets or Alaskas at under 
$1.25. Unless there are some lots being held back that 
no one seems to know anything about, the jobbers 
themselves, and not the canners, will have the situa- 
tion in hand from now on. 


Corn—There is but very little spot corn to be had 
and not a great deal will be wanted between now and 
the arrival of the new pack. There was a little more 
interest manifested during the week in future corn on 
the part of the jobbers, but surprising as it may seem, 


they could find but very few sellers among the packers, 
It would seem that even in those sections where the 
crop outlook is most favorable that those canners had 
been sufficiently urged several months ago to take on 
orders to cover their expected pack. At any rate they 
do not seem to be inclined to freely quote at the ruling 
prices of the last two weeks. 


Salmon—The additional reports regarding the run 
on sockeyes are no more encouraging than last week, 
and it seems that the pack of this well known fish 
is going to be very short. 





Pickles and Kraut 














Pickles—The recent rains have helped the grow- 
ing crop very much. The growers are bringing in 
cucumbers to the salting station in fairly large quan- 
tities, and the outlook now is quite encouraging. Or- 
dinarily August 15th is the height of the season, but 
the very peculiar growing season we have passed 
through has set back the crop, and unless frost holds 
off pretty well this season, the amount of cucumbers 
will not be harvested that our optimistic friends pre- 
dict. However, the chances are even for a good crop 
of cucumbers. There is no change in the market. 
Spot goods are being offered on the basis of $7.00 
for mediums, f. o. b. factory; futures at $6.00. 


Sauerkraut—The cabbage crop is growing nicely. 
The average acreage has been planted; in some sec- 
tions a little less, in others a little more. Cutting will 
commence at some factories next week. The sale of 
sauerkraut for future delivery this year has been 
heavy, and sellers do not care to take on any more 
business just now. In another week we will be able to 
form a reasonable idea as to crop prospects. 


Cauliflower—Spot stocks are practically cleaned 
up. No domestic for future delivery offered. A few 
cars of imported are offered subject to cable confirma- 
tion at $12.00, Chicago. 


Apples—The market is a little easier, new fruit 
being offered for prompt shipment at 8%c in bags, 9c 
in 50-boxes. New apple chops are selling at 2c to 
2%c delivered, Chicago; new apple waste, 3c to 344¢ 
delivered, Chicago. 

Apricots—Standard new apricots are offered at 
16%4c, choice, 1634c, extra choice, 17%4c and fancy 
1734¢, all delivered, Chicago. 


Peaches—The market on peaches is without 
change since last reported. 


Prunes—The prune market is unchanged, buying 
still being done on a 5'%c to 534c basis. 





Dried Fruit Market 











W. S. KNIGHT & CO. 


CHICAGO, ILL. 
Canned Goods— Brokers 


Advances on Consignments 














STORAG es ag pes hag 4 ped 


loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


Be eer eee. The Kepler Wa Warehouse Co. 


Rosine signs wehne” = EARS CHICAGO | 


205-207-209 E. Indians St. 






















































The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1911 packing canned fruits are as follows: 
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* Berries packed in enamel lined cans. 








aCanners’ Supplies 











The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 


Pe SM SOR CUMING 5s ccc ccccsscicciedsip er secs deed $ 9.25 
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The Sanitary Can Co. quotes prices on Sanitary cans for 
the season of 1911 as follows: 


THE CANNER AND DRIED FRUIT PACKER. 


Plain Inside Enamel Cans. 
Bee ne Saag duas baeel ee SR si cp ceewck cance $13.75 
So iitesrndissc tes BAGS) ce Mis ecscoes backs ed 18.25 
Sci iamnsivens eters 19.00 2%%s..... sah Gra api 23.00 
3 s 4% in. high..... 19.50 3 s 4% in. high..... 24.00 
3 85 in.high..... 20.00 3 85 in.high..... 24.50 
3 s 5% in. high..... 22.00 3 s 5% in. high..... 26.50 
jp RW Coleg pot ME Ue Biciscdeccsacsact cp 54.00 


Premiums for cans made from A grade charcoal plates: 
$1 


10s 
Premiums for cans made from Kanner’s Special Plate: 
No. 1s, 40c; No. 2s, 60c; No. 2148, 75¢; No. 3s, 85c; No. 10s, 
$1.75 per M. 
The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 
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I56.. 2m, DOE Big Dh Is 46 600.60440.004045p085%s $ 9.25 
Ne. 2a, per M., 196” apeming.....1.ccesccccccccessess 12.50 
Wo. Bie DAP BE. Bas MOGs ok 565.60 cc ccccceces 16.25 
BO.'Ba, POP D., Sie” CHGMIME. 00 cccccicceneccesececuce 16.75 
No. 10s, per M., 275” or 244” opening.............46. 42.00 
Solder Hemmed Caps. 
> ee « Sprerererrecr tyre r cerry err rer re seee$ 90 
ZB. 1-16 2B, POF Me... ccccecceccoviececescccscscnces 1.30 
DD TR Mig WO Ed 0:5 0 2s hicen 008 9b cpesceshctpescvcse 1.70 


The United States Can Company, Cincinnati, 0., quotes 
prices on packers’ cns for 1911 as follows, f. o. b. shipping 
point: 


42.00 
sanitary cans by the United States Can 
Company for the season of 1911 are as follows: 


TOs? Bip. SO Bln so bine: < nines 50s 60sdn donieeseca $ 9.25 

Ss NN Binh s'9.« 669 058 od be secceasenns een 12.50 

oo ke. 8 ne 16.25 

No. 16.75 
Quotations on 


Plain. Inside Enamel Cans. 
is caduawatdecdscee BR BT Rr etestere $13.75 
Bt Minthasieswonsnvacs ee ES Ree re 8 18.25 
We in cbacsaacecomas Beene” GR, is ivieiic ase ecSt 23.00 
3. 8s 4% in. high..... 19.50 3 s 4% in. high..... 24.00 
3 85 in. high..... 20.00 3 s5_ in.high..... 24.50 
3 s 5% in. high..... 22.00 3 s 5% in. high..... 26.50 
De Bins eadtcconecuden ME. SN i diab doo ctsenidiee pc 54.00 

Solder Hemmed Caps. 
By hg TE i cases cesaccase Nb obeensdeene 90 
Boe in., per Mae .ccccccccccvccccscccccccccccce 1.30 
ee ers Pere Ree Pare ee ere 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. 0. b. 
shipping point: 


BE 50.55.55 8 0bs 0 6cb'ee a ceth fs% oi au $ 9.25 
INO. Be, POF Moos. cccccccccccccccesccccccceve 12.50 
Oty: PEA A IE A ebaih >. 613d die b:0 bs 06:08) died aadhe a 16.25 
INO, BB, DOP Ths s ei ccciccccccesccsececcccccoce 16.75 
FA, FN ME he'd. 6 i was bide se s:Th6005 50150 cas 42.00 
Solder Hemmed Caps. 
Bee Rd OO Mac dicaheactencesteapesesuseaae 90 
SE eg OE ME has ts becpdesecpeceteccsebcee 1.30 
Bae Whig POE Be 6k deh vcsaxdeessevas oecbes oo 170 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


DO ONE Miah cee idhscdndpicsicmsecetoaeasonit $ 9.25 
No. 2s, per M............. bismemneunasieosed 12.50 
Fe I TS 8 56.652 8 0048 Soe be ona lan 16.25 
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OP MM. cc cccccpocccvvcccccccccccecce - 16.75 


No. 3s, p 
No. 10s, per M........ccecee Mevesincedeswes 42.00 - 
Solder Hemmed Caps. ts 
19G im., per M.....ccccccccccccccccccccssees d 
TIE... ccansdhgradesbhsuiedtnnaae 1.30- 
1.70 


Boe Wg DOF Me cccccccncccssvcrccccccccerese . 
Pig Tin.—The market opened for the week at a slight ad- 
vance, which has been fairly well maintained. The London 
dock strike has tied up shipments from abroad, and the 
situation on spot tin is likely to become hard to get over 
without a somewhat stiff advance in spot tin. The Syndicate 
appears to be quiescent for the moment, but still holds the 
key to the situation. 
We quote as follows, f.o.b. New York: 


Spot. Aug. Sept. 
Oe ie OO BOR iio ds dk dda sdeaneeee $43.10 $43.00 $42.00 
eee Oe OU DORR ccc cncencesaneis 43.25 


Tinplates.—Prices are unchanged as follows, ‘f.0.b, mill: — 
Bessemer Steel Cokes. 


BO GOOF TRA) 6 oo vceesccecadeet Us e abbe reves ccc ue 
RED Fe cc vended cides Gabe Si 4 ahah aes da gagaee ae 
© GP ONNGT 0 cis a asda cnienas Sammiwbee Hees keen ame eee 
UR 8 ere oe ee ee 3.60 





TOMATO PASTE—FRENCH METHOD OF PREPARATION. 

Tomato Paste (Tomato Purée)—“The tomatoes 
are first washed in a mechanical washer. They are 
then sorted out into those that are to be used for saus- 
age, or purées, and those which are to be canned entire. 
The first are mashed to facilitate their blanching, which 
is done in basins containing 100 kilograms of the 
mashed tomato and requires 25 to 30 minutes. The 
operation of blanching is finished when the tomato is 
reduced to the condition of a marmalade. One kilo- 
gram of salt is added to each basin as seasoning. After 
the blanching the tomatoes are drained for half an 
hour in large wicker baskets covered on the inside with 
cloth. These baskets are placed on two supports ar- 
ranged to receive the juice in buckets. The drained 
purée is poured on to a mechanical sieve which elim- 
inates the skins, seeds (pits) and the fibrous parts. It 
is then subjected to a cooking of 20 minutes, five or six 
of which are after it has come to a boil. It is during 
this cooking that the sauce is often colored. It is then 
put into cans, or into bottles, which are sterilized at a 
temperature of 115 degrees. The operation takes 35 
minutes for 850-gram cans and 25 minutes for 425- 
gram cans. 

“There exists in commerce many kinds of tomato 
purée, known as ‘Liquid Purées,’ ‘Demi Purée’ and 
‘Concentrated Purée.” The first is utilized particu- 
larly by the restaurant keeper. The second has most 
common sale among grocers and fruiterers, either in 
cans or bottles; it is also sold in containers of 25 kilo- 
grams to the French manufacturers of sardines; the 
third are reserved especially for the retail trade. 

“Independent of their degree of concentration, ‘to- 
mato pastes’ differ notably in their appearance. If they 
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have beer: reduced to a very fine and homogeneous 
paste they seem to be exclusively formed of the pulpy 
part of the mesocarp and present scarcely any fila- 
ments or differently colored spots ; others, when spread 
on a glass plate or on a white napkin, show in the 
broken pulpy mass brown spots and tegument of the 
grain and more or less long fibers from the fibro-vasey- 
lar bundles of the fruit. There are also found greenish 
particles resulting from unripe portions of the to- 
matoes. 

“Tomato pastes vary also in their color and in their 
taste. According to Chevalier-Appert, mature ripe to- 
matoes have a more vivid color than those who haye 
been overcooked. They also have a finer and more 
agreeable flavor. 

“Italian tomato pastes are prepared from very ma- 
ture fruit, which have been ripened through exposure 
for many months to the hot rays of the sun, and are 
much more appreciated as to taste than the French 
pastes. They are sweeter and less acid. 

“The addition of salt has the effect of deepening the 
color. 

“As the color of tomatoes is easily altered and apt 
to fade, particularly when exposed in shop windows, 
many manufacturers are in the habit of enhancing the 
natural color of the fruit by the addition of cochineal 
lac. Many also add to their product a small quantity 
of oil. 

“In addition to these three varieties of tomato pastes, 
there is also prepared, particularly in Italy in the towns 
of Genoa, Milan and Turin, an article called ‘Tomato 
Conserve Double Concentrate,’ or ‘Tomate de Parma,’ 
which brings a much higher price than these others, 
and which is much appreciated. This product is ob- 
tained by a prolonged concentration in vacuo of a to- 
mato paste which has been mixed with celery, onions, 
carrots, aromatic roots, vegetables and a little salt. The 
use of this preparation is little known in France. This 
product is very deep in color and of a thick consistence. 
A case of this, kept for two years in the Central La- 
boratory for the Suppression of Fraud in Paris, had 
lost none of its qualities. It had kept its aroma and its. 
consistence, and it is probable that it had had some 
glycerine added to it. 

Dried Extract of Tomato—‘This product, which 
is hardly known except in the south of France, is con- 
sumed particularly in Spain. It consists of very hard 
cylindrical masses, having the appearance of a dried 
extract and the form and dimensions of little sausages. 
From their brownish-black color it is supposed that 
they were.obtained by concentration over a bare flame. 
This product has lost in great part the qualities that 
are appreciated in the commonly used tomato paste. 
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We are now located in our new Plant, at No. 717 
S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 


turers in the country. 


SOUTHERN CAN COMPANY 
BALTIMORE, MARYLAND 
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U. S. CANS 











Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 








Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 











United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can.Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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New York 








New York, Aug. 14, 1911. 

Epiror CANNER: As a whole the market for canned goods 
in this market has shown only minor changes from the general 
situation, as noted in the period last reviewed. Brokers are 
working on meager stocks in all articles except tomatoes. Job- 
bers, on the other hand, are buying only such lots as they 
actually need to cover wants of the trade until new pack 
deliveries are in order. Features are few. The center of in- 
terest is around peas, and there is an unquestioned conviction 
that the shortage covering all grades will be one of the most 
serious in the late history of the jobbing grocery trade of the 
country. There is a quiet picking up of such lots as are to be 
had by the bigger jobbers. Quality this season is acknowledged 
to be the lowest in a good many years. Most jobbers at this 
time report the demand for canned goods as fairly seasonable 
in spite of the enhancement of values. Wholesalers have sold, 
also, a liberal share of their contract purchases to the retailers. 
Deliveries on some articles under contract will be short, but, as 
a rule, jobbers have not encouraged free buying by the retailers 
because of the fact that they (the jobbers) have not felt even 
reasonably certain on the score of packers’ deliveries. One of 
the strongest lines in the whole list is canned fruits, and early 
buyers are anxiously watching the progress of the pack in all 
parts of the country. For the most part, the business outlook, 
based on prospects for distribution and consumption, was never 
better than now in spite of the trend toward higher levels. 

Sardines—This article has come into prominence suddenly 
as a result of the tactics of some packers in Maine who, anxious 
to book orders, have entered upon a price-cutting contest. Re- 
liable advices now in: hand confirm earlier reports of offerings 
in this and other markets as low as $2.50 per case on 4 oils 
in keyless cans. A few are offering at $2.60 per case. At least 
one large interest is still quoting $2.75. In most cases 4 oils 
key cans are held at $2.90 to $2.95 per case. On % mustards 
the market rests at $2.65 per case on standard goods. Better 
grades in both oils and mustards take the usual differentials 
over the standard price. The situation is decidedly irregular 
and unsettled. In spite of the condition, however, a good deal! 
of business has been done. The pack is layer on all grades, and 
a good run of fish is looked for during the next few weeks. 
Imported sardines are getting only a moderate attention, but 








WESCOTT—BUFFALO 
SANITATION + SYSTEM = SUCCESS 


“Geo., let me read you this clipping.’ 

a of the canning factories at this time of the year 
are giving away corn husks, sweet corn cobs, bean and 
pea pods and all of that sort of thing for the mere asking. 
‘They are usually good for feed, and if not are worth haul- 
ing away for the sake of the plant food in them.” 

“It looks to me as if the Canners were giving away part 
of their profits.” 

“That is just what some of them are doing, Henry, but 
most of them have seen the handwriting on the wall and 
are mending their ways. No Canner can afford to neglect 
the profit of this offal. If he lets the farmers haul it 
away, he should make such provision in his Contracts, 
but the better way is to arrange to feed it out or use it 
for fertilizer.” 











there is now apparently only a timid pressure to sell under the 
stronger advices from France and other points on the eop. 
tinent. The trend seems to be upward on fine fish and supplies 
are coming in slowly. ’ 

Salmon—Stock is hard to get in all quarters. Red Alaska 
talls sold here in a jobbing way up to $1.80 per dozen. A 
little might still be picked up at $1.75 per dozen. Prices are on 
the record high level in the history of the trade. New pack 
to come forward has sold at $1.50 per dozen f. o. b. Coast, and 
it is freely predicted that the actual selling season will not 
open at less than $1.50 f. 0. b. Coast. No intimation as to the 
time when new prices will be announced has been given. Pink 
salmon is searce and jobbing sales have been made at $1.40 
here. A good deal of new pack has sold at $1.10 f. 0. b. Coast, 
Chums and medium red talls are dull. The latter offers at $1.45 
per dozen up on spot. Columbia River and Sockeye salmon 
get a jobbing attention, but there is little stock in Chinooks 
available for resale from the jobbers. A few Sockeye talls are 
to be had here at $1.95, and $2.15 has been paid on flats, 
Halves are hard to find at any price. All markets are prae- 
tically cleaned up of old fish. High prices and small supplies 
are a check on the movement. 

Peas—Scattering offerings of irregular grades and sorts 
are the rule. It is extremely difficult to give more than a 
sketchy idea of the situation. All sorts of qualities are offered 
at a wide range in values. First hand offerings represent small 
excesses carried by packers. Some recent sales of sifted peas 
have been reported at $1.20 to $1.40 per dozen as to quality and 
grade. Fine sorts sold up to $1.65 here. A very few of the 
packers have anything to offer. Jobbers are much concerned 
over the question of deliveries to retailers on their own con- 
tracts. Seconds and standards in the South are now hard to 
get. A few lots of sifted early Junes sold this week at $1.30 
per dozen f. o. b. Baltimore. There is enough in the situation 
to give the trade cause for a good deal of anxiety in the course 
of the next few weeks. 

Corn—The outlook for corn is improving so far as the 
coming crop prospects are concerned. Packers, however, do not 
seem to be pressing sales of futures. The Maine pack gives 
every promise of being a big one and baving unusually early 
frosts the output will be larger than a year ago. ‘The Maryland 
crop is also in good shape. -State prospects seem a little un- 
certain. It is said, however, that with the markets of the 
country practically bare of supplies there should be no diff- 
culty in disposing of stock. State pack on the spot is held up 
to 85¢e and 90c in small. Maryland, Maine style, offers at 75e 
up f. o. b. factory. All western corn is very scarce and spot is 
held up to 85¢ to 90¢ laid down. Western futures show a 
range of 67%4c to 70¢ f. o. b. factory. Some future Maine can 
be had at 87%4c f. o. b. factory. Sales for future delivery 
have been on a liberal scale. 

Tomatoes—The situation has been unsettled by the offer- 
ing of new pack No. 3 Maryland stock that has generally 
shown ordinary quality. In a good many cases lots have sold 
down to 82%c factory. Some fair standard No. 3s have sold 
in new pack at 85e factory, while old pack standards have met 
a fair demand at 8744c¢ exwarehouse. This stock is said te be 
showing only fair quality. Old pack full standard No. 3s are 
available at 87%4c factory. Maryland No. 2s are offered at 
72%ec factory. No. 10s are quoted at $2.90 to $3 f. o. b 
factory. There are few Jersey No. 3s to be had under 92%4¢ 
to 95e for regular size cans. Jersey No. 10s in most cases are 
quoted at $3.35 per dozen. Future Maryland No. 10s are hard 
to find under $2.50 per dozen, but there is only a moderate 
business in progress now. Buyers are not taking much interest 
in the stock offered in spot. They seem to be convinced that 
the market will go lower before the packing season is well on, 
and for this reason are buying largely from hand to mouth. 
In most sections prospects seem to favor a pretty good pack, 
but with conditions as they are there is no real strength to re- 
port. A feature in the situation is the fact that hardly any two 
brokers in the South quote the same on either spot or futures. 
In this respect the situation is more irregular than has been 
the ease before since the active season opened. ‘There is also, 
so far as the New York market goes, less call for No. 2s than 
has been shown in some weeks. 

Pineapples—Spot Hawaiian stock is in exceedingly small 
compass and quotations are largely nominal. It now seems 
certain that there will be a general prorating of deliveries on 
1911 pack. The market is heavily short on Eastern pack, and 
a higher trend is noted. No. 3 pie grated in water is held at 
97%e to $1 here. No. 10s sold in a small way at. $3.75 per 
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dozen here: Standard grated in syrup is offered sparingly, at 
$1.20 delivered. 

Apples—So far as spot offerings in State pack go, the 
market is nearly bare of fancy. The range is given as from 
$3.60 to $3.75 per dozen and supplies are limited to stocks in 
second hands. State futures offer at $2.85 per dozen. New 
pack Southern No. 10s are to be had at $2.75 here, or $2.50 
regular f. o. b. factory. An occasional Jot of futures in Mary- 
jand pack can be had at $2.35 f. o. b. factory. Not much in- 
terest is shown in either Maine or Western No. 10 apples. 

String Beans—A comfortable business has been done in 
Southern pack green with $2.25 to $2.40 per dozen quoted 7. o. 
p. factory. No. 3s are to be had at 80¢ factory. The interest 
seems to have livened up somewhat in the last few days. State 
packers in some cases are said to be reporting some shortage 
on No. 1s and No. 2s. It is said that a considerable business 
has been booked for local account in 1911 pack. 
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to be had. No. 10s in all grades are higher. Best stock in 
No. 2% cherries is tending up, but there is not much life to the 
movement. Pears are exceedingly strong. Apricots are scarce 
on extra standard and extra grades. Hardly an item in the 
California list but shows unusual strength for this season of 
the year. Jobbers are awaiting with interest the developments 
of the pack, but there has been no late buying of futures at 
the last advance in prices made by canners. In the list of small 
eastern fruits, like strawberries, blackberries, raspberries and 
blueberries, there are few lots offered. No. 10 stock has been 
taken with interest as it seems likely that a large buying will 
be in order before the end of the season. Southern blueberries 
have been advanced to $6.25 on spot. Raspberries are hard to 
get under $6, and bids of $5.50 have been declined on No. 10 
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blackberries. 


HupDson STREET. 











Canned Fruits—Covering the list of California fruits, the 
tone is exceedingly strong, and while not active there is suffi- 
cient business in progress on old pack to make an advance in BALTIMORE, Mp., August 14, 1911. 
values possible. Lemon cling peaches in all offerings are EpitoR CANNER: On the whole the weather during the 
stronger at $1.60 for No. 2% standards. There are few extras current week has been favorable for both corn and to- 











EAD THIS | 


E. W. BRANCH 
Exclusive Canned Corn Broker 


Marengo, Iowa 
Chicago Solder Co., Sept. 9th, 1910 
Chicago, Ill. 








Gentlemen: 
Have had greatest possible success with your Tipper, saves easily 
50c per hour. 
Not thru packing yet but here’s your Money. 
Yours very truly 
(Signed) E. W. Branch 
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matoes, although in some sections the farmers are already 
complaining that there has been too much rain for tomatoes, 
and this, coupled with the very hot sun, has been blistering 
the fruit and causing the vines to blight. I think, however, 
that it is pretty well assured now that there will be a fair 
yield of tomatoes in this section unless some very unfavor- 
able weather occurs about the latter end of this month. It 
must always be borne in mind, however, that the acreage 
was cut down considerably on account of the drought at 
planting time. 

Tomatoes—Considerable packing was done in Baltimore 
this week. The bulk of the raw stock came from Jersey, 
although some of the local patches are now beginning to 
ripen up, and a limited quantity of the raw stock was 
received from them. The price of raw tomatoes was kept up 
to around about 60 to 65¢ per bushel, but the market on 
the canned article has declined. Tomatoes are now offered 
rather freely for quick shipment at 62%c for standard 2s 
and 82\%c for standard 3s, f. o. b. Baltimore, and I have 
heard that some business on 2s was done at 60c. There 
ean be no profit to the packer on these goods after paying 
60¢ per bushel for the raw stock. I am of the opinion now, 
however, that it will not be many days before the market 
will be 60c for 2s and 80c for 3s, and should there come 
a rush of raw stock at the height of the season, then in all 
probability there will be some packers willing to sell at 574%4c 
and 77%c. Tomato packers are peculiar people. Many of 
them seem as though they want to bear the market down 
even when buyers appear to be willing to pay a higher 
price. As yet the tomato pack is by no means a sure 
thing. It will require a very late fall to allow an average 
yield to be gathered from most of the patches. The season 
on the whole is late and many of the vines are now only 
blooming. Early frost will make it impossible for these 
blossoms to mature in good ripe fruit, and therefore should 
the season end with the close of September, as it has done 
frequently in past years, then there will be a lot of tomatoes 
on the vines that will never find their way into cans. How- 
ever, it is now all guesswork, and one man’s guess is as 
“good as another. We will have to await the developments 
of the season to form any reasonably accurate opinion as to 
what the market will be in the late fall and winter. 

Corn—This crop is looking well and promises an average 
yield. Packing has already commenced in this state and 
some whole corn, standard evergreen, is now being offered 
at 6714c f. o. b. Standard Maine style can be purchased at 
70e for quick shipment and the better grades in proportion. 

Peas—The market on this line continues to advance. 
What few standards are lying around here are now held at 
$1.20 per dozen and sifteds at $1.30. It looks as though all 
peas will be cleaned up long before the close of the year. 
Soaked peas are in strong demand at 57%c for goods labeled 
with a strip label and 6Uc for a wrapper label. These look 
like going higher, as the market on dried peas is strong 
and advancing. 

Apples—The packing of this line increased considerably 
during the week and from now on there should be active 
business until the close of the season. There is a good 
demand at 80¢ for 3s and $2.40 for 10s, for either spot or 
future shipment. Prices are hardly likely to be any lower 
than the foregoing, as the shortage in pie peaches will in- 
erease the demand for apples. 

Peaches—Several packers are working on these but at 
frightfully high cost for raw stock. They must either have 
sold futures or they have splendid nerve in packing at pres- 
ent figures for raw material, if they believe that the trade 
will take the goods later on at a profit. There is a demand 
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for No. 3 pie peaches at $1.10, but the few that have been 
packed up to the present and that are for sale are held 
at $1.15 to $1.20. No packer seems to be quoting any see. 
onds, and judging from the prices that are being paid fo, 
the raw fruit, the cost of packing must be anywhere from 
$1.40 to $1.60 for 3s, seconds, and somewhere around about 
$1.10 to $1.15 for 2s, seconds. Whether there will be a 
demand for them or not on this basis remains to be seen 
General Line—There was a fair demand during the week 
for small fruits, also for pineapple. A few sweet potatoes 
were offered for shipment this week at $1.20 f. o. b., and J 
believe buyers were found for all that were packed. The 
price of $1.10 is being named for shipment next week and 
90¢ for shipment during the season. The demand for futures 
is good. There was also a good demand during the week 
for spot pears and a fair demand for futures at prices last 
reported. There was more oyster business lying around this 
week than there has been for several weeks previously, and 
indications point to an increase in the demand during the 
latter part of this month and all through September. 
TARTAR, 
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PorRTLAND, ME., August 14, 1911, 

Epiror CANNER: Little in the shape of news can be found 
in Maine just now. The state is given up to enjoyment 
by the thousands of visitors, among whom can be found 
many local as well as out-of-the-state packers and_ business 
men from all over the country. In the meantime the sweet 
corn is growing, as well as all the other vegetables and 
fruit that come from our farms—the conditions being very 
favorable, generally speaking. 

Corn—tThis crop is looking very well indeed, the moisture 
being in abundance, with sufficient sunshine and warmth to 
insure the best results. The nights could be warmer, but so 
far little can be said for improvement. Sales are being 
made, if not every day, at least almost every day, for it is 
now well known that the spot stock is practically exhausted, 
There is a constant call for this article to ‘‘patch up’’ with 
until the new crop. I do not look for any of the 1911 pack 
to be on the market before well into September, or Oeto- 
ber. That there will be a scramble is certain. Already the 
men who will spend the next few months as the ‘‘ Johnny- 
on-the-spots’’ are leaving for the factories to be all ready. 

Blueberries—Packing is still going on, and if the weather 
continues favorable a good pack will be secured. The pack- 
ing season proves a long one, unusually so, but this will 
be of great help in a short fruit season. No changes can 
be noted in price. 

Pumpkin and Squash—These crops are looking well. 

Apples—Nothing is left of the 1910 pack. Few futures 
have been sold, and while there is a demand, I think it 
better to let quotations rest as last week, promising that 
all depends now on the future favorable or unfavorable con- 
ditions for the next two months. I know of no packers 
now offering. The old orchards are not bearing very well, 
but the new ones are. 

Clams—Few are being offered at 80 to 82%e for No. 
1, 6-0z., and no exact price is named, generally, for the fall 
pack. 

Sardines—Quarter oils are held at $2.75, 
light. 

Bluebacks and Shad—No fish can be had just now, for the 
eatch, since last week’s storm, has been small, while the 
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New ORLEANS, August 14, 1911. 


Eprron CANNER: We are glad to report trade is much 
prighter and every one looking forward to a busy fall in 
«ite of the high prices prevailing in almost every line. _ 
“Fall pack shrimp are being packed now. The run is 
plentiful so far, but always uncertain and irregular, there- 
fore hard to estimate. . 

The packers’ stocks are pretty well cleaned up and the 

neral demand heavy on fall pack, this pack being more 
certain of the two. Taking these two things into considera- 
tion, the trade should anticipate their wants early. The 
jobbers locally are pretty well cleaned up, and demand for 
new pack is strong for both the wet and dry. : ’ 

Prices are reasonably low, taking into consideration the 
increasing consumption yearly, and are ruling firm. The 

ekers generally have named a price of 85ce for No. 1 and 
$1.70 for No. 144 wet or dry pack, f. o. b. Biloxi, Miss., or 
New Orleans, and the trade is booking up quite freely. 

Oysters are pretty well cleaned up, some popular sizes 
being entirely elosed out, and new pack will not be ready 
for delivery for 60 days or more. The various packers 
are putting out new labels which are very attractive, and 
are striving hard to uphold quality. 

Tere TATMAN THOMPSON Co. 





*New York Dried Fruit Market 











: New York, Aug. 14, 1911. 
Eprror CANNER: An easier tendency is noted this week in 
many of the more important articles in the list. Prunes for 
future delivery are unsettled and the trend seems lower under 
a freer selling disposition on the part of some packers for 
October-November shipment. The market all the week was 
lower on State evaporated apples. Stock on prime grade for 
October shipment f. o. b. Western New York points was quoted 
nominally at 10c. November prime closed at 9%4¢, and any 
shipment from December on was to be had at 9%e to 9%e. 
Up State offerings on waste were at 2%c for loose. Bids of 
2%e were refused in several instances. Prime chops were 
quoted at 3%4c in barrels. The easiness indicated on the low- 
ered values has had the effect here of checking speculative buy- 
ing. Dealers seem confident that a further reaction in the 
market will be in order before actual new crop is available. 
Old erop prime on spot sold up to 16¢ in a small way. Some 
fancy touched 20c during the week, but at the close there was 
nothing to be had at any figure. Waste offered a little more 
freely at 7c to 744¢ a pound. Some waste on spot is of new 
make, but there is no special interest in the product. In new 
raspberries a few lots coming forward sell up to 3le. Old crop 
is frm at 32c. Practically ail the old cherries have been 
cleaned up. A nominal quotation of 14¢ to 18 is given. 
Prunes—Spot stocks are closely cleaned up, and there 
is little to be had in any size. Some buying of stock in in- 
terior market has been done, at prices a little above the parity 
of spot. At no time in the late history of the market have 
stocks been so closely cleaned up as now. All the big buyers 
here, however, are well protected on early contracts and for this 
reason little interest has been developed in futures. At the 
close there were several brokers quoting a 514c four size bag 
basis on sizes 40 to 60 inclusive in Santa Claras for October- 
November shipment. The offering of these sizes is taken to 


indicate a desire to sell on the part of packers for, as a rule, 
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quotations have been from 4c to \%c higher on the basis price. 
There is a decidedly unsettled feeling in all coast quarters, ac- 
cording to late reports. 

Peaches—Spot stocks are low and the demand for the 
season fair. A few sales of choice in 25-lb. boxes have been 
reorded at lle. The high views of sellers on the Coast have 
checked interest, and so far as this market is concerned buying 
is at a standstill. 

Raisins—Local seeders advanced prices on fancy stock in 
in 1-lb. cartons at 8%4c, and there are few, if any, who will 
take orders at less than 8%¢ for September shipment from 
New York. No business has been done at the advance. A 
firmer tone in raisin circles on the Coast is responsible for the 
advanced views of dealers here. So far no opening prices have 
been announced on new crop Valencia raisins. Advices from 
Spain indicate a moderate outturn. A high level of values is 
looked for on imported sultana raisins. Currants are stronger 
abroad, as a result of the late advices noting rain damage in~ 
the Greek currant vineyards. A little more local interest has 
developed in figs. The first shipments of the new crop will be 
made from Smyrna the last of the month. HELLGATE. 


THE WORLD HATES A QUITTER. 

So long as you won’t acknowledge it, you haven’t 
failed. Suppose one thing has gone wrong—make 
something else go right. This is such a busy world 
that we haven’t time to recall unimportant things, and 
if you don’t keep reminding us, we'll forget all about 
the incident. 

But if you walk around with the badge of despair 
in your face and reference to the past in your talk, 
how can we help remembering? Your greatest trou- 
ble is your egotism. You overestimate your status in 
the scheme of life. You imagine that your misfor- 
tunes are just as fresh in every one else’s thoughts, 
but if you want the truth, we don’t know that you 
are living except when you force us to realize that 
you are alive. 

The fact that all creation has made up its mind that 
you are done for doesn’t settle your fate one jot. You 
are the only man who can decide. The world does 
not condemn you when you fail, trying, so long as 
you don’t fail crying. It does hate a quitter. 

A prize fight is not a pretty thing, but it is a man’s 
lesson. No matter how many knockdowns a pugilist 
gets, he has not lost so long as he is not knocked out. 
If you want to see how your fellows judge you, watch 
them hiss the man who throws up the sponge while 
he had a chance. 

We all fail, even those of us whose careers have 
seemed to be unbroken successes, but we kept the 
secret tightly locked in our own bosoms and managed 
to laugh at the world until we had it laughing with 
us instead of at us—Sidney Arnold. 


Tue CANNER’s classified ad. columns will be found 
very useful for every purpose of the packer. 




















J ’ Now is the time to. 
Ganners’ Attention! Xv, =," 
making capacity. 
The Champion Box Making Machine 


Hundreds of Canners are using them, and if questioned as to the 
merits of the machine, they would tell you that it was the best 
box-making machine they ever saw, and don’t see how they ever got 
along without it. 
one. Better boxes, and from one-third to one-half more can be 
made on THE CHAMPION BOX MAKING MACHINE in a given time 
than by any other method. 
trated folder and prices, also our thirty-day free trial offer. 


H. K. FULKERSON 


It can easily be done by using 


You will be of the same opinion when you use 


Sit down today and write for our illus- 


GENERAL SALES 
MANAGER, 


Somerset, Ky. 
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F. F. Keeler, of Prince, Keeler & Co., New York, 
is away on his annual vacation in the Catskills, N. Y. 

F. W. Owen, of the Turin Canning Co., Turin, 
N. Y., was a visitor during the week in the New York 
trade. 

Edward E. Wood, of the Dugdale-Hayden Broker- 
age Co., Indianapolis, was round trade in Chicago a 
few days ago. 

Arthur A. Brown, one of the oldest and best pro- 
cessors in Maine, will superintend the corn packing 
at Hiram, Me., this season. 

The Paddock & Fowler Co., New York City, has 
removed into new quarters in the Fruit Auction Com- 
pany Building on Franklin street. 

QO. S. Merrell, of the Merrell-Soule Co., Syracuse, 
N. Y., was a visitor in New York, at the offices of 
U. H. Dudley & Co. during the past week. 

W. S. Haviland, of David Hunt & Co., New York, is 
back from a two weeks’ business trip among New 
York State vegetable and fruit packers. 

Austin, Nichols & Co., of New York, have taken a 
lease of the five-story building at 20 and 22 Worth St., 
which they will utilize for their dried fruit, nut and 
green fruit department. 

F. B. Caswell, a well known New York canned 
goods broker, returned to his offices following a week’s 
trip in New England trade centers. He reported busi- 
ness conditions in the East as favorable. 

T. G. Remschel, a well known Chicago broker, is 
visiting old friends in the New York market. He will 
represent in western territory Tokstad-Burger Co., the 
New York importers of Norwegian canned fish. 

E. M. Lang, the popular “Never Slip” solder manu- 
facturer, of Portland, Me., has been seriously sick, 
but is all right now. He made a slip in eating some 
fresh, instead of canned lobsters, hence a large doctor’s 
bill. 

Cable advices from France to New York importers 
state that comparatively few sardines are being 
packed. Similar advices are heard from Norway, but 
it is considered early to say much about the Nor- 
wegian catch. i 

Most of the Maine packers just now are like the 
Frenchman’s flea—‘“put your finger on him, and he 
is not there.” Between preparations for starting the 
corn factories and vacations there is many a “vacant 
chair” in the offices. 

W. H. Rhodes, president of the Inter-City Broker- 
age Co., of New York, sailed on Thursday last for a 
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two months’ business trip to France and Spain to logk 
into the condition of the olive crop. He will Visit 
London while abroad. 

A. Gartenlaub, president of the Phoenix Pack; 
Co., and of the Pacific Coast Seeded Raisin Co,, with 
headquarters in San Francisco, was in the New York 
market for a few days during the week en route for, 
six months’ trip to Europe. He was visiting John 
Gilliam, his New York agent. 

Mr. Davis, of the Seymour, Ind., Canning Co,, re. 
cently spent a few days in Chicago, and reports that 
there will be a fair crop of tomatoes in his section, 
He predicts that there will be a strong market on 
tomatoes throughout the coming season; it may ease 
off a little in September, but as the season advanees 
prices will advance. 

It is announced through the committee of arrange. 
ments that the proposed golf tournament of New 
York grocery trade golfers has been postponed until 
early September. The postponement is due to the 
fact that many enthusiasts in the New York trade are 
now away on their vacations. 

The North Union street plant of the Chicago Solder 
Company, Chicago, which suffered a fire loss on the 
morning of the 7th inst., was, through the quick action 
of the officers of the company, in partial running order 
within thirty-six hours, and is now in full operation 
day and night. Auto-tippers and self-fluxing solder; 
everybody wants them. 

J. H. Geron, vice president of the California Selling 
Co., of San Francisco, sailed from New York on Wei- 
nesday last for a six weeks’ business trip in Europe, 
Before his departure while in New York, he made 
headquarters with Wiley & Butler. He said that the 
California prune market is in stronger shape now than 
at any time in its history this season. 

Many years ago Mr. Henry Dennis of Portland, 
Maine, the dean of the old traveling men, and nowa 
well-known broker, introduced East the first Cali- 
fornia oranges, canned fruits and raisins and_ prunes 
and has been the pioneer in many lines. His son, 
William B. Dennis, has been active in introducing 
canned herring and deserves the credit as a pioneer. 
His sales have been large. 

A cable dispatch from France to a New York im- 
porter of sardines on Monday read as follows: “Catch 
of sardine continues extremely light. Many packers 
all along the coast unable to get enough fish to fill cans 
prepared for orders this season.” Other advices 








KNAPP LABELING MACHINE 
HAMMOND LABELING MACHINE 
BURT LABELING MACHINE (Cold) 
HAND and PASTE-POT 
DIRECT TO TIN 
A. K. ROBINS & CO. 
Agents for Baltimore District 
E. J. JUDGE 
San Francisco, Calif. 
Pacific Coast Agen 





“TACKS” BRAND ADHESIVES ° 
FOR 





TACKS’ LABELING GUM NO. 127 
TACKS’ LABELING GUM NO. 127 
TACKS’ LABELING GUM NO. 130 
TACKSTICK, Condensed Paste 
TACKS’ TIN PASTE NO. 15 


Tacks Manufacturing Company, 


317-322 West Street 
UTICA, N. Y. 
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The 20th Century Gas Machine is thorough- 
ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 


the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 
ntly, cheapest Naphtha, which is capable of 
yolatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Converter never 
floods. It is impossible for Naphtha or 
Gasoline to enter the Converter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratio to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 
There is no tinkering with this Machine, 
when once instaled and adjusted to produce the 
desired quality 
of gas, no fur- 
ther adjustment Y 


is necessary. 


There is not 
a single dissat- 


tury. Why not 
let us ship you 
a ae on 
approval, you 
belng privileged 
to return it to 
us at the ter- 
mination of a 
trial period if 
not satisfied 
with its per- 
formances ? 





20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
























Why Shouldn’t You 


Install an improved machine when it costs 
you nothing? 





“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


used to drive your cappers, fillers, cookers, 
blanchers, etc., pays for itself in a short 
time in increased output, improved quality 
and saving of time and labor; then con- 
tinues to pay a profit. 


Ask us to “show you” 





COLUMBUS, INDIANA 





REEVES PULLEY COMPANY! 








CAZENOVIA, 











The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
in one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee’ 


N. Y. 
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record a partial failure of the spot fishing on the 
French coast. It is said also that there is a small 
pack of sardines in Portugal and Norway. 

Emil Ams, for many years identified with Max Ams, 
of New York, has established himself in business in 
New York as a manufacturer’s agent with offices at 
189-191 Franklin St. He still retains his interests 
with Max Ams. In his new venture he is associated 
with J. E. Dellett, formerly of the canned goods de- 
partment of Austin, Nichols & Co., and later a sales- 
man for Johnston, North & Co. 

New York jobbers are much concerned over the 
extremely poor prospects for Maine blueberries. Wire 
advices from several of the leading Maine packers 
received during the week cautioned brokers not to 
sell any more futures without definite instructions. 
The Maine blueberry pack, it is said,” will run far 
below the normal for a number of years. It is difficult 
to buy from New Jersey packers on any basis. 

Laurence J. Callanan, New York’s nationally known 
“Vesey Street Grocer,” an honest Celt transplanted, 
is vigorously opposing the measure clause in the food 
bill pending in the New York legislature. “There 
is no way to sell food products,” he says, “by which 
the purchaser can be protected except by weight. The 
bill, which was introduced by Mr. Smith, No. 793 
Int 726, at the instance of and indorsed by F. Reich- 
mann, superintendent of weights and measures of this 
State, authorizes two standards, one for some prod- 
ucts by weight, for others by measure; it should be 
defeated. There is no standard which will do justice 
to the merchant and consumer alike except the one 
that is by weight. If a merchant buys 100 pounds of 
any food product, he can demand it; if a customer 
comes into a store and asks for five pounds of any 
food product, it is his fault if he does not get it.” Mr. 
Callanan wants the bill killed, and advises taking 
“Reilly’s way, not London way, with this bill. Kill 
it, and kill it quickly.” 


FRUIT FAIR IN BRITISH COLUMBIA. 


American consular agent, Walter S. Riblet, at Nel- 
son, British Columbia, reports: “The Ninth Annual 
Fruit Fair will be held at Nelson, British Columbia, 
on September 26, 27 and’28. It will prove an excellent 
opportunity for the exhibition of any kind of machin- 
ery or appliance in connection with the fruit industry 
particularly, and for machinery or appliances of serv- 
ice about the farm. The fruit industry is develop- 
ing rapidly in the neighborhood of Nelson, and the 
people who will patronize the fair are interested in 
everything that pertains to this industry. American 
exhibits will be received and welcomed by the man- 


agement, who endeavor to give those who atteng 
the fair all the benefits that they can. The fair j, 
held under the auspices of the government, the city 
owning the grounds and the fair association the bujid. 
ings, which are valued at about $4,000, with a hal 
for exhibiting machinery and appliances that is aboy 
80 by 200 feet, with wings and galleries. There j, 
no power available in the building, although powe, 
could easily be obtained by any exhibitor who might 
want to show machinery in motion.” 


(Continued from Page 21.) 

in suitabie proportions, having previously been washed 
in warm water. The kraut is then boiled for 30 mip. 
utes and enough flour is added to thicken it. [If js 
then again thoroughly boiled with constant stirring. 
After cooling it is packed into the cans. The steriliza. 
tion of the 10-pound cans requires two hours at q 
temperature of 119° C.; ten minutes each are allowed 
for the rise and the fall of the manometer.” 
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Standard Tin Plate Co. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 

















Oo. E. McMEANS, CHAS. A. TRIPP, 
Am. Soc. M. E. Am. Inst. 2. B 


McMeans & Tripp 


ENGINEERS 
MECHANICAL ELECTRICAL 


Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION, ELECTRIC LIGHTING 
CONVEYING SYSTEMS, SPECIAL MACHINES 


710 Majestic Building INDIANAPOLIS 











business. 
ceipt of order, subject to prior sale. 





FOR IMMEDIATE SHIPMENT 


One M-H Standard 6 Cylinder Cooker-Filler. 


Capacity, 120 cans per minute. 
One M-H Double Horizontal Corn Mixer. 


The above machines represent the only surplus of our entire 1911 season’s 
Any one or all of these machines can be shipped immediately upon re- 


McINTYRE-HAIGHT CANNING MACHINERY CO. 
Gibson City, Illinois. 
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Can Machinery 


Our Latest Catalog 


Our General Catalog No. 40 is 
just off the press and is by far the 





most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Our New Automatic Heading and 
Every one of its 300 pages is 
Squeezing Machine filled with information of great 


For Square, Oblong and Oval Cans value to the man who operates or 


designs canning factories and you 
These machines will increase 
your production from 40 to 60 
per cent without increased cost. 
Skilled labor not required. Time 
necessary to change sizes, six 
minutes. Don’t forget, we also general distribution, so we would 
make a general line of can 
maker’s machinery. 





are sure to want a copy. 
This edition is too expensive for 


request that you use your letter 





head and mention this paper when 


The Ghas. Stecher Go. writing for your copy. 


NOT INCORPORATED We will prepay all the charges. 
108-128 North Jefferson Street 


CHICACO. ILL. 











Designers and manufacturers of special auto- 
matic machinery, machine tools, presses and dies; 
also manufacturers of can earing machinery. 








THE CANNER AND DRIED FRUIT PACKER. 


Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They q 
in the first and third issues in cach month and cover topics of direct interest 2 canners, picklers, kraut cutters and preserverg, 





What is Pt Poisoning? A Popular Misconception of 
the Term. 

In the Chicago- Record-Herald of August 1 appears a de- 
scription of a patented container for food products, and the 
following paragraph appears: ‘‘I believe that within one 
year food put up in tin cans will be hard to find in the 
market.’’ This statement was made by a supposed doctor 
who has a laboratory at his disposal. He goes on to say: 
‘‘The great value of this invention is that it will banish 
ptomaine poisoning. People will not learn to take proper 
pains with food in tin cans, and as long as tin is used there 
will be deaths from ptomaines.’’ 

Incompetent Doctors Largely Responsible. 

This is not only a very false conception of the idea of 
ptomaine poisoning, but it also illustrates the universal 
ignorance on the subject, not only among the medical pro- 
fession but among the common people in general, all due 
probably to similar statements made by doctors to their 
patients when treating them.for disorders of the stomach. 
It is safe to say that half of the practicing physicians be- 
lieve that a ptomaine is produced by the action of some 
acid on a metal container of a food product. Many cases 
of poisoning from eating ice cream have been called 
‘“ptomaine poisoning’’ by doctors who made the statement 
that the metal cans in which the ice cream was packed were 
responsible. Our attention was recently attracted by the 
statement of a doctor who was treating a patient for severe 
stomach disorder caused from eating Maraschino Cherries. 
He told the patient that she was suffering from ptomaine 
poisoning due to the color used in the preparation of the 
Maraschino Cherries. Not wishing to cast any slurs on the 
medical profession in general, but only to disagree with 
certain members of the profession who have allowed them- 
selves to become back numbers by not keeping posted in 
modern research work, is our reason for publishing a few 
of these statements. The newspapers of the country are 
not altogether to blame for publishing so many misstate- 
ments in regard to ptomaine poisoning from eating canned 
goods. When traced it always leaks out somewhere that a 
doctor has made a loose statement either to his patient or 
some press representative, and in nine cases out of ten 
the doctor does not even know what a ptomaine is. There 
are a lot of men with the title of M. D. scattered over this 
country who graduated from a school of medicine in the 
days when bacteriology was looked upon as a mystical sub- 
ject, when no disease was attributed to micro-organisms, and 
in fact no faith was put in bacteria as agents of disease, and 
you will find plenty of doctors who are taking real money 
for professional services (?), men who will argue that there 
is no such a thing as a bacillus. To this class of physicians 
may be attributed the cause of the popular misconception of 
the term ‘‘Ptomaine Poisoning.’’ 

Ptomaine Poisoning From Canned Goods Very Rare. 

We would not like to make the statement that there 
never was a case of ptomaine poisoning from eating canned 
goods, but we will make the statement that such cases are 
so exceedingly rare that no account should be taken of them. 
One case was investigated by Dr. Victor C. Vaughan in the 
hygenie laboratory of the University of Michigan, a case 
fully investigated, and the ptomaine present was a result 
of putrefactive bacteria gaining entrance to a can of salmon 
through a lead in the can. 

Origin of Ptomaines in Canned Goods. 

Ptomaines are produced by bacteria, and it would be pos- 
sible for them to be formed in canned goods should the 
bacteria capable of producing them gain entrance to the 
contents of the can through some leak or defect in sealing. 
That is the reason no one ever eats the contents of a 
swelled can; the consumer is educated from long use of 
eanned goods never to purchase a can which is bulging out 
on the ends, because such a can is spoiled. There is no 
question but that plenty of ptomaines could be found in 
swelled canned goods, which are swelled on account of leaks, 
but the evidence is so apparent that there is little danger 
of the consumer eating the contents of such a swelled can. 
It is reported that some of the soldiers in the Spanish- 
American war were compelled to eat canned goods which 
had swelled. Many cases of sickness were reported from 
eating canned goods at that time, and our readers no doubt 


remember how this sickness was attributed to preservatives. 
The papers were full of it at the time. 
Numerous Ptomaines, But Few Are Poisonous, 

Speaking of ptomaine poisoning, many may not be aware 
of the fact that while there is a large list of ptomaines, only 
a very few of them are poisonous. This is a subject which 
has not been thoroughly investigated, only a few scientific 
workers have given any considerable attention to the sub. 
ject. The names which stand out most prominent in this 
research work are Brieger, Vaughan and Novy. The last 
two workers who discovered the famous Tyrotoxicon, isolated 
as a ptomaine from poisonous cheese, formed as a result of 
putrefactive bacteria. The word ‘‘ptomaine’’ is taken from 
the Greek ptoma and means a cadaver. This name was ap. 
plied to a group of poisons isolated from dead bodies by 
Selmi, a noted Italian toxicologist and chemist. The defini. 
tion of a ptomaine is given by Novy as ‘‘An organic, 
chemical compound, basic in character, and formed by the 
action of bacteria on nitrogenous matter. On account of 
their basic properties, in which they resemble the vegetable 
alkaloid, ptomaines may be called putrefactive alkaloids. 
For many years the term ‘‘ptomaine’’ was applied to all 
bases which combined with acids and formed salts as a re- 
sult of bacteriai activity, and these bases were regarded as 
poisons, but later investigations, as we have previously 
stated, have demonstrated that ptomaines are not all poisons, 
and in fact there are only a few of them which may be con- 
sidered as dangerous. The statement has been made that 
the increase in food poisoning in recent years is caused by 
the increased consumption of manufactured and canned 
foods, the claim being advanced that raw material which 
is not in first class condition, and which could not readily 
be disposed of on account of its appearance, can be worked 
up in such a manner by the expert food manufacturer that 
it finds a good market, and that it is such stuff that con- 
tains the poisons elaborated by harmful bacteria, and that 
the power of these fioisonous alkaloids is not destroyed dur- 
ing the cooking or sterilizing process. The responsibility 
for a large number of food poisoning cases has been at- 
tributed to eating such goods. It is needless to say that 
such wild statements are made by incompetent physicians 
and others who are entirely ignorant of the facts in the 
case, and as we stated before, who do not even know what 
a ptomaine is. The general consumer has been educated 
up to the fact that the canners and preservers do not make 
a habit of employing partially decomposed raw material— 
unless first class raw material is used, it is not possible to 
produce first class finished goods, no matter how skillful a 
manufacturer may be, and all the representative firms exer- 
cise the utmost care in purchasing the very best. The 
honest packer has nothing to fear from the pure food off- 
cials, and the packer who is not trying to put up the best 
goods he knows how is gradually dropping out of the race. 
It is admitted by intelligent consumers that a plant fully 
equipped to manufacture and can food products, that de- 
votes all its time to this matter, is in better position to 
manufacture wholesome foods than is the housewife -with 
her meager knowledge and inadequate equipment. 

The science of bacteriology is progressing, and the research 
work in physiological chemistry is furnishing valuable data, 
which is being published for the benefit of the packer and 
food manufacturer. Spoilage problems are being taken up 
carefully and investigated, the different ptomaines and 
toxins are becoming known, and also the bacteria which are 
responsible. 

It not infrequently happens that a manufacturer will be 
confronted with a suit based on the allegation that goods 
made by him caused ptomaine poisoning; in such cases they 
need some reliable information on the methods employed 
by chemists in isolating these poisons, so that their at- 
torneys may have at hand the necessary leading questions 
to be put to physicians who testify for the plaintiff. The 
writer recalls a case where a well-known firm was called 
upon to make defense in suit for damages, the parties claim- 
ing that a member of the family had become violently ill 
after eating canned goods at a meal. Several doctors were 
called in and worked to save the patient, which they sue- 
ceeded in doing, but the family was not financially able 
to pay the large doctor’s bills, and so it seemed a good idea 
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@_ If you want to make your Tomato Pulp . 
and Tomato Catsup so it will be Free from 
Bacteria, Yeasts and Molds we can tell you 
how to do it. 


@_ This year you want to exercise more than 
ordinary care in Manufacturing Products of 
this kind —if you don't the only thing you 
can expect is a whole lot of trouble with 
pure food officials. 


@ Whether you Manufacture the Pulp 
yourself or buy it from outside sources you 
ought to have it analyzed—be sure it will 
pass inspection before you put it on the 
market. 


National Canners Laboratory 
Aspinwall, Penna. 
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to start a suit for damages. The attorney for the manu- 
facturer armed himself with the chemical methods for ex- 
tracting ptomaines, and after asking the doctors various 
questions the case was shown to be so ridiculous and without 
foundation that it was thrown out of court. 

When in Doubt, Consult a Laboratory. 

When an examination is to be made of food suspected 
to be infected, the samples should be brought to the labora- 
tory without delay, to lessen the chance of other germs 
gaining entrance. The germs present on the inside of the 
material are probably the cause, and the cultures are pre- 
pared according to the well-known plate methods. Some 
of the plates are incubated in the anaerobic, and others in 
the ordinary way, so that all the bacteria present may be 
observed by the analyst. If any appreciable amount of 
poison of bacterial origin could be isolated from a small 
quantity of material, it would be so powerful as to kill all 
the affected persons. One gram of tetanotoxin is calculated 
to be sufficient to kill forty-five hundred people. 

After isolating the germs it is easy to identify those of 
a poisonous nature, and each species is then tested on animals 
such as guinea pigs, rabbits, mice, ete., by feeding, by 
subeutaneous inoeulation, by ultra-peritoneal inoculation 
and by intravenous inoculation. Some animals may not be 
susceptible, and therefore various animals are treated. The 
inoculating fluid is generally a bouillon culture of the germs, 
24 hours old, and the amount used is from one to ten cubic 
centimeters. Sometimes the inoculation is made with the fil- 
trate of a bouillon culture, from which all living germs are 
held back by filtering through porcelain. ‘In making the an- 
alysis for the ptomaines and toxins it is absoutley necessary 
to use strictly pure chemicals, and this must be ascertained 
by evaporating the ether used and analyzing the residue for 
poisonous bodies. The method used by Vaughan and Novy 
depends upon the following facts: (1) The salts of the alka- 
loids are soluble in water and alcohol and generally insoluble 
in ether, and (2) the free alkaloids are soluble in ether and 
are removed from alkaline fluids by agitation with ether. 
These principles are capable of great variations in their ap- 
plication. The usual directions are as follows: Treat the 
mass under examination with about twice its weight of 90 
per cent alcohol, and from 10 to 30 grains of tartaric or 
oxalic acid; digest the whole for some time at about 150 
degrees F. and filter. Evaporate the filtrate at a temperature 


not exceeding 95 degrees F. either in a strong current of ai 
or in vacuo over sulphuric acid. Take up the residue with 
absolute alcohol, filter and again evaporate at a low tempera. 
ture. Dissolve this residue in water, render alkaline With 
sodium carbonate, and agitate with ether. After separa- 
tion remove ether with a pipette, or by means of a separatg, 
and allow it to evaporate spontaneously. The residue may 
be further purified by redissolving in water and again ex. 
tracting with ether. Chloroform, amylic alcohol and benzene 
are used as solvents after extraction with ether. 
Glycerin in Vinegar. 

During the last week a certain consulting laboratory hag 
issued a circular, and sent it broadcast to the vinegar manv. 
facturers of the country, relating to a prosecution by the 
government of a vinegar manufacturer for having sold gy 
adulterated cider vinegar. A number of our clients have 
forwarded the circular to us for our opinion. According to 
this circular the government’s prosecution was based mainly 
on the glycerin content of the vinegar and the ratio of the 
ash to the non-sugar solids. The style of the circular was 
such as to scare a great many manufacturers into thinking 
that the government had suddenly invented a new and par- 
ticularly pernicious form of torture and persecution for the 
honest vinegar manufacturer. It is this wrong impregsigp 
that we particularly desire to rectify. The circular state 
that four or five eminent chemists swore that the vinegar 
showed an analysis which complied in all respects with the 
published standards of the United States Department of 
Agriculture, but the most careful reading of the cireulgr 
did not in any way convey to us the information that this 
vinegar was, as a matter of fact, pure cider vinegar. Oy 
perusal of the circular gave us a very strong impression 
that this was a deliberately adulterated vinegar, and that 
the manufacturer was caught with the goods, and that he 
was attempting to escape a fine by fighting the case ona 
technicality. 

Now, in regard to glycerin in vinegar. In all cases of fer. 
mentation the chief product and the one most desired is, of 
course, ethyl alcohol, but every vinegar manufacturer knows 
that aleohol is not the only product—he knows that carbonic 
acid gas is given off in very great quantity. Besides this 
carbonic acid gas there are also formed a number of higher 
aleohols which, in the manufacture of, whiskey are distilled 
over and collected as fusel oil; further, there is succinie acid 











INSURE THE APPEARANCE 
OF YOUR CANS BY USING 


THE BURT LABELER 








T APPLIES every label tight 

and straight and does double 

the work possible by hand— 

with it, you can be sure of your 
goods making a most favorable im- 
pression on the consumer, and save 
money at the same time. 











It will pay to investigate the merits of this LABOR SAVER — simply state your 
output and size of cans used. 


Burt Machine Company, Baltimore, M. Dy 
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WELLES-Made Conveying 
Systems for Canning Plants, 








to Handle: 


—Green Corn 
— —Cobs 
— — Tomatoes 


— —Husks 
— —Cut Corn 
— —Peas 


— — Beans, etc. 
Ask for Particulars of the WELLER-Made Controllable 








Worm Gear Wagon Dump 





Weller Mtg. Co., Chicago 








HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES:) In barrels of about 240 Ibs. - - 6c per Ib. 
In 50 and 100 Ib. packages - - Sc per Ib. 


Cinnol 


For lacquered and plain whiie tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . 7c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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formed and glycerin. The fact that glycerin is formed in 
vinous fermentation was shown by the great chemist and 
bacteriologist Pasteur many years ago. Pasteur found that 
succinic acid and glycerin were always formed in the manu- 
facture of wine, and further that these two, substances are 
in very constant ratio to each other in any given kind of 
wine. He also found that the slower the fermentation in 
general the more glycerin will be formed. In red wines 
Pasteur found from four to seven per cent of glycerin. It 
is not only in the case of wines that glycerin is formed in 
the fermentation, but also in the cases of pure sugar, such 
as rock candy or in any saccharin liquid. This, of course, 
would inelude cider, sugar syrups and various other stocks 
from which vinegar is made. Now, inasmuch as this 
glycerin is formed in the alcoholic fermentation, and inas- 
much as cider vinegar is made from this entire liquid it 
follows directly that whatever glycerin is in the original 
stock will be found in the finished vinegar, because the 
glycerin does not change in the process and is not removed 
by any means. But, and this is the most important point of 
the whole subject: It must be remembered that glycerin is 
non-volatile, and therefore will not be found in a distilled 
vinegar. It is thus very easily seen that the addition of 
distilled vinegar to a cider vinegar, while it may add acidity, 
will necessarily not add any glycerin, and instead of leav- 
ing the original content of the cider vinegar as it was in 
the beginning, the addition of this distilled vinegar will 
lower the glycerin by just as much as the cider vinegar has 
been diluted. 

We have tried to bring this point out carefully to correct 
the impression thrown ‘out by the circular in question that 
the government is using some new-fangled, mysterious test 
to put innocent vinegar makers in jail. The fact remains, 
as it always has remained, that vinegar is-either good or bad, 
and if vinegar is adulterated this fact can be found out by 
any one who is at all familiar with the methods of manu- 
facture and analysis of vinegar. The glycerin content of 
vinegar is an established fact and analyses showing this 
content in various vinegars have been published years ago. 
For example, wine vinegars contain in the finished goods 
anywhere from 0.15 per cent to 0.85 per cent glycerin, and 
as we have shown, there is absolutely no mystery connected 
with its presence in the vinegar. 

We noted in this circular that the other test upon which 
the prosecution was based was the ratio of the ash to the 
non-sugar solids. This test is also a very old one and serves 
mainly to distinguish a pure cider vinegar from one to which 
boiled cider has been added to increase the solids. The ad- 
dition of water, acetic acid, or distilled vinegar to a cider 
vinegar simply dilutes the original pure stock and at the 
same time spoils the ratio of vinegar ash to non-sugar solids. 
Suffice to say, that in a pure cider vinegar this ratio should 
never be under 1:4.5 and in most cases is at least 1: 7. 
This ratio has always been one of the most important tests 
for the purity of a cider vinegar, and if it is wrong other 
tests, such as the determination of glycerin, are simply 
useful to further confirm the analysts’ findings that the 
vinegar is impure or adulterated. 

We write this for the guidance of manufacturers who 
may have received copies of the circular in question, as 
we cannot approve of any one attempting to create con- 
fusion or cloud the situation, as the points brought out in 
the cireular have been known for years and there is no 
necessity for manufacturers being alarmed by alleged new 
and mysterious tests being adopted by the government. 


HOW IT APPEARED. 


An Irishman at a fair got poked in the eye with 
a stick and took proceedings against the offender. 
Said the magistrate: “Come, now, you don’t 


really believe he meant to put your eye out?” 
“Fair, you’re right, this time,” said Pat, “for I 
believe he tried to put it farther in.”—Tit-Bits. 






MICHIGAN 
BEANS 





C. H. P. Pea Beans and Red Kidney Beans 


We also have a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


SAGINAW MILLING CO. - 





EDUCATING THE FARMER. 


The Ohio State University, by arrangement with 
the Baltimore & Ohio Railroad Co. will run a spean 
train through Ohio during next week. Lectures wed 
be given on seed selection, drainage and the growin 
of corn and wheat by Professors from the State Col 
lege of Agriculture and the Wooster Agricultural 
Experimental Station. The itinerary is as follows: 

Monday, August 21st—Rittman, Creston, Lodj Sul. 
livan, Greenwich, Sandusky. "eB 

Tuesday, August 22d—Monroeville, 
Shelby, Mansfield, Lexington, Belleville. 

Wednesday, August 23d—Frederick, Mt. Vernog 
Utica, St. Louisville, Pataskala. ; 

Thursday, August 24th—Grove City, Orient, Mj 
Sterling, Bloomingburg, Washington, Court House. 
Sabina. 

Friday, August 25th—Loveland, Pleasant Plain 
Blanchester, Westboro, Lynchburg, Hillsboro, 

Saturday, August 26th—Martinsville, New Vienna 
Highland, Leesburg, Greenfield, Lyndon, Roxabel 
Chillicothe. 


Plymouth, 


INTERESTING LETTER FROM AN ARKANSAS Sup. 
SCRIBER. 

“T enclose check for $3.00 and wish you to keep 
the paper coming, as I need it all the time in my 
business. i 

“Have put up a few No. 3 cans of nice Elberta 
peaches in syrup. Sold most of them in the local 
markets. Crop very short but peaches were fine, 
They brought me, in Memphis, Tenn., $1.75 per four- 
basket crate, and I could not begin to fill the orders 
I received from that market. 

“Am now canning the white wax stringless snap 
beans and putting up in No. 3 cans. It pays better 
to can than ship to the markets. They are a very 
fine meaty bean. Expect to can some tomatoes—late, 
and crop very short. Drouth burned them up almost 
entirely, but saved about one and a half acres. Will 
also can apples and pumpkin if conditions continue 
favorable.” 


CANNING OF LOBSTERS ILLEGAL IN CALIFORNIA. 
A report from San Diego, Cal., under recent date, 


contains the following interesting statement : 

With the approach of the open season for lobsters, September 
15 to February 15, many of the launch owners are expecting 
to devote their time to the lobster business-and some of them 
have been led to believe that a syndicate of eastern men intend 
to establish a lobster cannery here to take all of the fisher- 
men’s surplus stock. The report about the cannery was % 
generally believed that a few of the launchmen had already 
begun to get their boats in shape for work. 

In connection with the report, Fish and Game Commissioner 
Webb Toms has called attention to the fact that it is against 
the law to can lobsters, and that there will be no cannery if 
for its supply it is to depend upon the catch from California 
waters. 

Two of the provisions in the pamphlet issued by the Cali- 
fornia Fish and Game Commission are as follows: 

It is unlawful to pickle, can or preserve in any way aly 
lobster, crab or crawfish taken in the waters of California. 

It is always unlawful to bring to shore any lobster, erab 
or crawfish in such condition that the size cannot be taken, or 
to sell any lobster, crab or crawfish meat not in the shell. 





Saginaw, Mich. 
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HAWKINS UNIVERSAL EXHAUSTER 


- View showing top removed 
GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster. Fur- 
Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 

















SMILEY’S 
PEELING KNIVES 
$1.50 PER DOZ. 


SPRAGUE NO. 6 
PEELING KNIVES 
55c PER DOZ. 

















COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, Ill. 
PROMPT SHIPMENT 








SPRAGUE CANNING MACHINERY COMPANY 


222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 
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TELEPHONES OF THE WORLD. 


In the quarter of a century that the telephone has 
been in use commercially the service has grown to 
such an extent that there were in use throughout the 
world on January I, 1910, over 10,000,000 stations and 


over 24,000,000 miles of wire. 


The telephone invest- 


ment of the world on that day was $1,500,000,000. The 
conversations carried on throughout the world in the 


year 1909 numbered 19,000,000,000. 


These ‘figures are found in an article in a recent 
number of the Electrical Review, which has just com- 
pleted an investigation of the wonderful invention of 


Alexander Graham Bell. The publication 


referred to 


in turn compiled the figures from reports issued by 


telephone companies all over the world. 


It is shown in the resume that over two-thirds of 
the world’s telephones and wire ‘mileage is in the 


United States, there being in this country 


on January 


I, 1910, 7,083,900 stations and 15,549,000 miles of 


wire. 


The fact is also shown that Germany leads 


all European countries in the number of stations, the 


latest figures giving it Over 900,000. 


However, the 


state of New York alone has, at the present time, 
750,000 telephones in use, only 150,000 less than that 


of the entire German Empire. 
tries, after Germany, come Great Britain 
goo stations; France, 211,600; Sweden, 17 


Of the European coun- 


with 615,- 
1,400; Rus- 


sia and Finland, 155,715; Austria, 99,500 stations ; fol- 
lowed by Denmark, Switzerland, Italy, Norway, Neth- 


erlands, Hungary, Belgium, Spain and 


Roumania. 


Canada has 239,200 stations and holds fourth rank 
among the countries of the world, being exceeded only 
by the United States, Germany and Great Britain. Of 
the Latin American countries, Argentina has the great- 


est number of stations, 33,400, and ranks 
among the countries of the world; next in 
Mexico and Brazil. 
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Order it now and get the matter off vourmind. , 
RYDER CAN VARKER 
Simple in construc .ion. 
and positive in actrom, Ready 
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cbanges for different 
instantaneous. Adjustment te 
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. Equipment of type- 
holders and rubber type com- 
lete with every machine. 
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S. M. RYDER & SON, "4S424 NEW YORK 
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It is also shown that the United States has oye 
65 per cent of the entire world’s investment jp the 
telephone business ; that the United States used Nearly 
two and a half times the telephone conversations of aj 
other countries. 

In the last ten years the telephone stations through. 
out civilization have increased from less than 2,000,- 
ooo stations to over 10,000,000, Or more than five: 
fold, and ‘the present rapid development promises ty 
continue. It is interesting to note that the Unite 
States shows a growth in the same period from 1,000.- 
000 stations to over 7,000,000, an increase of oye 
seven-fold. 

EFFECT OF LONG CONTINUED POLITICAL POWER, 

“A great political machine builds up its fortunes 
in the midst of things as they are, and considers jt. 
self under bonds to see that those things are not 
changed.” The words quoted were spoken by 
Woodrow Wilson at Wildwood on Saturday, and 
a more accurate diagnosis of the dry rot that infects 
parties long in power has never been made. Even 
assuming that long continued power does not al- 


ways make political machines corrupt (the evidence, 


unfortunately for the machines, does not support 
this assumption), it is an indubitable fact that they 
become ossified ; the men in control become imbued 
with the idea that the sole end of politics is to keep 
them in charge. Public policy and the public inter. 
ests are to them words without meaning. Patron- 
age, meaning not only the distribution of offices and 
the award of public contracts, but the granting of 
legislative favors to special interests, represents to 
these “leaders” the whole sum of statesmanship. 
They stand pat and regard “insurgency” as a mere 
impertinence.—Philadelphia Record. 


WANTED— 


A CAPABLE AND EXPERIENCED MAN 


E own 45,000 acres of land at Wiggins, Miss., in 

\ which section there is already a live truck grow- 

ers’ association of seventy-five or more members 

—all making money. Several hundred carloads of garden 
truck will be shipped this season. 

What we need is a canning factory to take the surplus 
of fruits and vegetables. We are the spring and winter 
garden for the states north of the Ohio river. We raise 
tomatoes, beans, sweet potatoes, okra, cabbage, pickles, 








and small fruits —including strawberries, blackberries 
and raspberries; also figs, and can pack to advantage cane 
syrup. 


We would like a man who can take a small moneyed 
interest. We are not nearly in so much of a hurry for 
the money as we are for the man. What we want is the 
right type of a man as superintendent. He must have 
executive ability and know the business thoroughly and 
the markets; one who has expert knowledge of machin- 
ery, processing and marketing. To the right man we 
offer a splendid opportunity to become associated with 
responsible men. 

We need such a man at once to assist in building the 
canning plant and buying and placing the machinery. 
Please give us a complete history of yourself, send refer- 
ences and state salary required. All communications 
treated in strict confidence. 


Address MISSISSIPPI FARMS COMPANY 














1140 Commercial National Bank Building Chicago, Il, 
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(CLASSIFIED ADVERTISEMENTS 





enced help wante 


Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and ae om 
reservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE : 
a e making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
£ situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 


every 
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HELP WANTED. 





WANTED—Man to take charge of manufacturing pulp. 
Must be handy with a soldering iron. Address H. N. Weller 
& Co., Toledo, Ohio. (459) 








WANTED—An expert cider and jelly man; one acquainted 
with B. & B. press and evaporators. Steady work. Address 
Mikesell & Co., Traverse City, Mich. (453) 





WANTED AT ONCE—A first class processor to superin- 
tend corn and apple packing in state of Maine. Give refer- 
ence. State wages expected. Address ‘‘K. 457,’’ care 
THe CANNER. 3 





WANTED—Catsup cook, ——— to superintend branch 
factory; reference required. Address ‘‘B. §.-290,’’ care THE 
CANNER. 





WANTED—One first-class Haakins capper man. Also two 
experienced tippers. Address ‘‘Ohio 455,’’ care THE CANNER. 





WANTED—First-class experienced Hawkins capper man; 
also first-class experienced tippers and patchers for the coming 
corn canning season. Address Elgin Packing Co., Elgin, 
Ill. (446) 








POSITIONS WANTED. 





WANTED—Position by a practical and up-to-date superin- 
tendent; 18 years’ experience. Can put up pickles, catsup 
and sauces without preservatives. Address ‘‘O. 456,’’ care 
THE CANNER. 








SEEDS. 





WANTED—300 pounds vot New Stone tomato seed. Send 
sample and quote price to F. J. Pattin, P. O. Box 1207, Ha- 
vana, Cuba. (414) 








MISCELLANEOUS. 





WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 


. Address THE CANNER Publishing Co., 222 N. Wabash Ave., 


Chicago. 
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FOR SALE 














MACHINERY. 





FOR SALE—Best tomato peeling knife on market. Peels 
more fruit than any other knife and with less waste. Hands 
all like them. Real money savers. Price $9 gross. Absolute 
satisfaction guaranteed or money refunded. Used by largest 
canners throughout country. Prompt shipment. Address 
J. D, Shearman, Indianapolis, Ind. (458) 


MISCELLANEOUS. 





FOR SALE—1 Smith’s No. 10 German pattern kraut cutter, 
1 Smith’s No. 4 horizontal core cutter, with extra knife, but 
slightly used; first-class condition. Address ‘‘ Box L. E. 454,’’ 
care THE CANNER. 





FOR SALE—The authoritative canners’ text-book called ‘‘A 
Complete Course in Canning,’’ new, revised, and greatly en- 
larged, with many valuable features added. The revised edi- 
tion of this thorough exposition of practical methods of hermet- 
ically sealing canned goods of all descriptions and’ preserving 
fruits and vegetables will be ready for distribution about the 
middle of April. Send in your order now. This text-book will 
not only contain full working formule for the packing, pickling 
or preserving of every article handled but will include the sani- 
tary equipment and conduct of the canning or preserving 
plant, to comply with all pure food demands, and special 
articles on cost systems, ete. This work is written in plain lan- 
guage, easily understood, and with its aid all processes are 
readily mastered. Price $5.00, cash with order. Order through 
THE CANNER, 222 N. Wabash Ave., Chicago. 





FOR SALE—‘‘The Book of Corn.’’ This is a work ef 500 
pages by Herbert Myrick, assisted by B. S. Snow and ether 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 222 N. Wabash Ave., 
Chicago. 





FOR SALE—Anz authoritative work en the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CaNNneR Publish- 








YOUR IMPRESS. 
By Strickland W. Gilliland 


Now what is your niche in the mind of the man who met 
you yesterday? 

He figured you out and labeled you, then carefully filed you 
away. 

Are you on his list as one to respect, or as one to be ignored? 

Does he think you the sort that’s sure to win, or the kind 
that’s quickly floored? : 

The things you said—were they those that stick, or the 
kind that fade and die? 

The story you told—did you tell it your best?if not, in all 
conscience why? 

Your notion of things in the world of trade—did you make 
that notion clear? ; 

Did you make it sound to the listener as though it were 
good to hear? 

Did you mean, right down in your heart of hearts, the 
things that you then expressed? 

Or was it the talk of a better man in a clumsier language 
dressed? 

Did you think while you talked? Or but glibly recite what 
you had heard or read? 

Had you made it your own—this saying of yours—or quoted 
what others said? 

Think—what is your niche in the mind of the man who 
met you yesterday, 

And figured you out and labeled you; then carefully filed 
you away? 





CANNERY SUPPLIES. 


To buy or sell used canning machinery or other fac- 
tory equipment, try a want or for sale ad. in THE 
CANNER. 
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Exports of Domestic Dried Fruits. 

The following tabulation contains a comparison of 
values and quantities of dried and canned fruits ship- 
ped from the United States during the periods in- 
dicated : 


TWELVE MONTHS ENDING JUNE— 
1910 1911 
Qualities. Values. Qualities. Values. 
Dollars. Dollars. 
Fruits and Nuts—Fruits: 
Apples, dried, lbs.25,076,618 2,056,692 21,804,086 1,944,209 


Apples, green or 

ripe, bbls....... 922,078 3,175,433 1,721,706 5,777,458 
Apricots, dried, lbs.12,028,834 1,218,423 19,329,358 2,085,437 
Peaches, dried, lbs 2,617,069 151,520 7,125,014 499,530 


Poets, Ths... .:<.. 89,014,880 4,016,554 50,030,711 3,271,971 
Raisins, !bs....... 8,526,114 417,403 18,659,812 1,069,300 
All other, green, 
Ok See errr rr 2,792,281 
Fruits, prepared o r preserved: 
ee alese ian | ME ote a weawes 2,686,445 
PII iis kit < eawoeldii olen i 205,643 
ee eer 18,504,591 . 23,893,663 
Adulteration and Alleged Misbranding of Evaporated 
Apples. 


The department of Agriculture at Washington has 
issued Notice of Judgment No. 976 under the Federal 
Food and Drugs Act relating to the adulteration and 
alleged misbranding of evaporated apples and reading 
as follows: 

On or about September 30, 1910, the Simpson-Mintun 
Fruit and Produce Company, Fayetteville, Ark., shipped from 
the State of Arkansas into the State of Texas 50 boxes each 
containing approximately 50 pounds of a food product 
labeled: ‘‘New crop 1910 Choice Ring Evaporated Apples, 
bleached with sulphur, packed by Simpson-Mintun Produce 
Company, Fayetteville, Ark. Goldman Gro. Co., Paris, 
Tex.’’ A sample from this shipment was procured and ex- 
amined microscopically by the Bureau of Chemistry, United 
States Department of Agriculture, and a 500-gram portion 
of said sample was found to contain 31 live worms, 3 beetles, 
1 dead fly and 31.8 per cent of water. As it appeared from 
the findings of the analyst and report thereon that the prod- 
uct was adulterated and misbranded within the meaning of 
the Food and Drugs Act of June 30, 1906, and was liable 
to seizure under section 10 of the act, the Secretary of Agri- 
culture reported the facts to the United States attorney for 
the Eastern District of Texas. 

In due course a libel was filed in the District Court of the 
United States for the said district against the said 50 boxes 
of evaporated apples, charging the above shipment and al- 
leging that the product so shipped was adulterated because 
it contained filthy, decomposed, and putrid matter, and that 
it was misbranded because it was labeled as above set forth, 
when in truth and in fact the product was not ‘‘ choice ring 
evaporated apples’’ but consisted of filthy, decomposed and 
putrid matter, and because water had been mixed and packed 
with the product so as to reduce, lower and injurionsly affect 
its quality and strength. The libel further prayed seizure, 
condemnation and forfeiture of said product. 

The cause coming on for hearing and there being no ap- 
pearance on the part of any claimant to the product and no 
answer having been filed to the allegations of said libel, the 
court being fully informed in the premises issued its decree 
finding the product adulterated as alleged in said libel, con- 
demning and forfeiting the same to the use of the United 
States, and ordering the destruction of the product by the 
marshal of said district. 


Special From the Ozarks. 

We have had ideal weather the past month, al- 
though, some very hot days, but the crops are maturing 
rapidly and pastures and vegetation generally, corn 
in particular, have taken new life since the rains, and 
everything is fresh and green as in the month of 
May. 

The Elberta peach crop was a failure almost, and yet 


more than enough for home consumption were grown. . 


There is a large crop of seedlings and late variety of 
peaches, but hardly a commercial proposition. 
The summer apple crop was extremely light and 





badly damaged by the drouth. hence the output was 
very light. On fall and winter varieties, taking the 
country over, there is not to exceed 15 to 20 per cent 
of a crop. In cultivated, sprayed, fertilized ang 
pruned orchards, that have*had this treatment the 
last three or four years crops are large and of fine 
quality, and in neglected orchards or partially cared 
for, which constitutes from go per cent to 95 per cent 
of our acreage, there will not be to exceed 5 per cent 
of a full crop. The apples in the well cared for 
orchards will largely go into boxes and barrels and be 
sold green. Hence the quantity for the canner, evap- 
orator and vinegar manufacturer will be curtailed. 

Prices on dried fruit have opened high and have 
declined from twelve and one-half to ten cents for 
evaporated apples in 50 lb. boxes. Just what the 
future market will be depends upon the output. The 
fruit trees are making wood for future crops, and | 
believe the object lesson of the cared for orchards 
well filled, and in the neglected orchards a failure, 
will bear fruit, and that we will see orchards in this 
country in the near future, all kept like well cared 
for gardens, as they should be kept, and then growers 
will get results. This is an ideal climate, and well 
adapted for fruit and vegetables of all kinds, and 
nature has done much but man must put in the work 
to make this country what it can be and should be 
from a fruit standpoint. 

' TEASDALE Fruit & Nut Propucts Co, 


Farmers Union Prune Crop Estimate. 


From reports submitted at the quarterly meeting of 
the Santa Clara county branch of the Farmers’ Edu- 
cational and Co-operative Union of America held at 
San Jose last Saturday, it was estimated that the 
crop of dried prunes produced in Santa Clara valley 
this year will not exceed 70,000,000 pounds. The 
reports covered the entire valley and were passed out 
by the respective chairmen and the following locals 
which were represented at the meeting: Moreland, 
Mountain View, Jackson, Lakeside, Evergreen, Valley 
View, Wrights, Lincoln, Union, Saratoga, Cupertino, 
Morgan Hill, Rucker, Roosevelt, Lawrence and Oak 
Grove. : 


Apples Get Lower Icing Rate. 

The Southern Pacific, Western Pacific and Santa 
Fe railway lines announce a reduction in refrigeration 
charges on apples from California shipping points, 
effective August 14. It has been found that it re- 
quires less ice to refrigerate a car loaded with apples 
than any other deciduous fruit and accordingly the 
vegetable rate has been applied to apples resulting 
in reductions as follows: To Arkansas, from $90; 
the present figure, to $55 per car; to Colorado, from 
$70 to $42.50; to Illinois, from $85 to $55; to Mas- 
sachusetts, $100 to $70; Kansas City. $80 to $52.50; to 
New York, from $97.50 to $67.50; to Ohio, $95 to 
$65; to Galveston, $95 to $55; to Oklahoma, $90 to 
$52.50. 


CURED. 


“Well, I think the doctor is about through with 
me. Told me my ailment is practically cured. 


“What did you have?” 
“Two hundred dollars originally.” — Pittsburg 
Post. 
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FLOATING SALMON CANNERY. 

The old ship Glory of the Seas, which was bought at 
an admiralty sale at \ ictoria recently by Ketchikan 
people, is being converted into a unique craft—a float- 
ing cannery —and considerable canning machinery has 
been placed on the vessel. rhe process of canning the 
salmon is simple. The salmon are first thrown on deck 
and, in the process of cleaning, canning, cooking and 
boxing, work downward until by the time they are 
ready to deliver to the jobber they are in the lower 
hold of the vessel. 

On the main deck of the floating cannery the salmon 
are placed in the “iron chink,” which removes _ the 
head, tail, scales and entrails and delivers the fish to 
the washing tank, from where it is conveyed by beits 
to the cutters, which slice it and make it ready for the 
cans. At this stage the fish passes to the deck below, 
where it is placed in cans by automatic machinery and, 
after the sanitary seamless cans are sealed, it is passed 
to the retorts for cooking. After the cans have cooled 
they are delivered to the deck below for lacquerinz 
and casing, and are then stored in the lower hold. 
When’ the hold is filled with the season’s pack of 
30,000 cases the floating cannery will be taken in tow 
by a tug and brought back to Seattle, where the pack 
will be disposed of. All the vessel’s machinery is 
driven by gasoline and steam engines, a large boiler 
having been installed on board which also furnishes 
steam for the cooking, and an electric light plant. The 
vessel will carry the regular cannery officers, a super- 
intendent and his assistant, as well as a sailing master, 
first and second mates and chief engineer.—San Fran- 
cisco Chronicle. 


‘*DO IT NOW.’’ 


Says Eli in the Commercial Bulletin of Minneopolis: 
“Some day!” We're all going to do a lot of things 
some day. We're going to systematize our work and 
get it all right down to a scientific basis, where we can 
develop the maximum of our efficiency. We're going 
to realize to the full the possibilities and opportunities 
of our position and make the most of them. There is 
a lot of good charitable and philanthropic work being 
done, of which we heartily approve; it’s a good thing, 
and some day we’re going to take a hand in some of it 
and help to do a lot of good in the world. 

Some day we're going to cut out one or two little 
weaknesses and follies that we give way to once in a 
while now—nothing very bad, some day we're going 
to cut them all out. Some day we're going to do a lot 
of good solid reading. We're going to write that let- 
ter to that friend who has been unfortunate, and some 
day we're going down to see old Mrs. Blank, who is 
bedridden, and take her some flowers. 

Some day! Ah, will it ever come? How it always 
receded from us, as the horizon recedes from the trav- 
eler. The little reminder which we see so often: “Do 
it now,” is a good one. If we could only realize that 
NOW is the only time that is really worth anything to 
us—the only time that we have at our command. The 
past is gone, and the future is always ahead of us, and 
all that we have in our hands is NOW —this very min- 
ute, this very second. A tick of the clock, and NOW 
is in the past, and still the future is beyond our grasp. 
If only we could put into effect some of these good 
resolutions NOW, and not “Some day.” 





i following letter from one 

of our customers indicates 
the satisfactory service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 


Kansas City, Mo., 4/19/11. 


Ilydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dear Sirs:— 

The press I bought of you last year has 
given entire satisfaction, grated and pressed 
6 to 7 thousand bushels of apples last year 
from peelings and cores that I hauled from 
Evaporator. Squeezed 3 gallon of juice per 
bushel, and from average apples we got 4 
gallons of cider. 

The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 


them. Very respectfully, 
CHAS. H. VAN. VLECK, 
CHVV/W Anderson, Mo. 


Easter Office: 
39-4 CORTLANDT $ REET, NEW YORK 





“FOR YOUR PRESSING NEEDS” 





Our catalogue No. 32—illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. 
containing special information relative to the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


THE HYDRAULIC PRESS MFG. CO. 


FIG. 639 


10 to 


Write for it. Catalogues 


Home Office: 
56 LINCOLN AVE., MOUNT GILEAD, OHIO 
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EXPORTS OF DOMESTIC CANNED VEGETABLES AND 
FISH. 

The following is a tabulation showing the quanti- 
ties and value of exports of canned fish and vegetables 
from the United States during the twelve months end- 
ing June 30, 1911, as compared with the preceding 
year: 

TWELVE MONTHS ENDING JUNE. 
—_——1910 1911 

Vegetables- Quan’ies. Values. Quan’ies. Values. 
Vegetables, canned ......... $ 782,973 ..... . $1,061,259 
All other (inelud- 

ing pickles and 





sauces) ....... a 5&8 wh os bade 1,909,502 
EE, “4.6460 eer petedeas wh lS Be 5,545,091 
Fish— 
Salmon, canned, 
Cee a caccn ie 63,860,696 6,314,257 38,600,709 4,037,142 


Exported to— 


United Kingdom 44,737,072 4,709,160 22,110,988 2,406,573 

British Oceania. 5,474,908 551,312 6,121,276 715,382 

Other countries. 13,648,716 1,053,786 10,368,535 915,187 
Ms 5 04% wa nee Veeiins os EPPO: sia ckened 1,573,139 
Canned fish, other 

than salmon and 

ME oe dA FN Whe aes | ere 242 545 


FARM PRODUCTS IN THE EXPORT TRADE OF THE 
UNITED STATES. 

farmers contributed over a million dol- 

r more than one-half of 


American 
lars’ worth of merchandise, « 
the domestic products, exported from the United 
States in the fiscal year just ended. Of the high- 
record exportation of $2,013,549,025 worth of domes- 
tic merchandise in the fiscal year, 1,024 million dollars 
represented the value of products drawn directly ot 
indirectly from the farm. 

Of the 10 chief agricultural products exported, cot- 
ton leads with a total of 585 million dollars, the next 
largest items being, in the order named, meat and 
dairy products, 150 million; breadstuffs, 124 miilion; 
unmanufactured tobacco, 39 million; fruits and nuts, 
25 million; oil cake, 20 million; cattle and other live 


animals, 19 million; cotton seed oil, 17 million; vege- 
tables, 51% million; and hides and skins, 5 million dol- 
lars, these 10 articles alone showing a total exporta- 
tion for the year of g90 million dollars. The remain- 
ing agricultural products exported in sums ranging 
from 1 million to 5 million dollars include Porto Rican 
coffee, 5 million dollars; grease, 5 million; glucose, 
3% million; seeds, 2% million; hops, over 2 million; 
ginseng and other medicinal roots, 134 million; eggs, 
134 million; corn oil, 1% million; hay, 1 million; and 
hair, a little over 1 million dollars. 

This exportation of 1,024 million dollars’ worth of 
farm products, while somewhat larger than in the pre- 
ceding year, is still below the record made in 1907, 
when 1,050 million dollars’ worth of merchandise of 
that class left the country. Comparing the 1911 ex- 
ports with those of 1907, cotton increased from 481 
million dollars in 1907 to 585 million in the year just 
ended. This increase, however, is solely due to higher 
prices prevailing in 1911, since in that year but 4,034 
million pounds were exported, compared with 4,518 
million pounds in 1907. In fact, cotton prices show a 
steady upward tendency, the average export price for 
the fiscal year 1911, 14% cents per pound, being the 
highest since 1873. Hog products have decreased in 
value of exports from 124 million dollars in 1907 to 
100 million in 1911; beef products, from 39 million to 
11 million; and butter and cheese, from 4% million to 
2% million.. Cattle and other animals also share in 
the decreasing tendency, their exports having fallen 
from 41 million dollars in 1907 to 19 million in I9gIT1. 


Breadstuffs show a marked decline from 263 million 
dollars in 1900 to 184 million in 1907 and to 12 
million in the year just ended. This loss occurs chiefly 
in wheat and wheat flour, since corn exports jn 1911 
were 36 million dollars in value, compared with 9: 
million in 1910, while those of wheat and flour es 
whole showed in 1911 a total of only 71 million do. 
lars, compared with 95 million in 1910 and 122 million 
in 1907. 

Tobacco, fruits and nuts, and vegetables, however 
have moved counter to the general downward trend in 
the movement of farm products, each of these classes 
showing gains not only over 1910 but also over the 
high-record year 1907. Exports of tobacco increased 
from 33 million dollars in 1907 to 39 million in IQII; 
those of fruits and nuts, from 17% million to 24V, 
million ; and those of vegetables, from 4 million to <1, 
million dollars. = 


IS THE CURTAILMENT OF THE RAILROADS’ POWER 
REGRETTABLE? 

First the railroads were deprived of the privilege 
they had assumed of granting rebates. This privilege 
it was stoutly maintained by the railroads, was abso. 
lutely essential for the encouragement of various jn- 
dustries, and when the government proposed to place 
all shippers on an equal footing, there was, it will be 
readily recalled, a storm of protest. But rebates were 
stopped, and not one railroad manager in twenty 
would elect to go back to the old, harassing double 
dealing. Next came the movement in favor of super- 
vising the capital issues of corporations, and this also 
is now coming to be regarded as beneficial from the 
broadest point of view, since it tends to abolish the 
piratical exploiting of corporation finances by unseru- 
pulous directors, and at the same time inspires con- 
fidence in our securities among European as well as 
domestic investors. One more power wielded by the 
railroads has just been snatched from their hands, 
namely, that of fixing discriminatory rates for places 
lying inland from the Pacific Coast and west of Kan- 
sas City and Omaha. As in the case of rebates (these 
special rates are nothing but rebates called by another 
name) the transportation companies claim that it has 
been necessary to act as they have done in order to 
“balance” their business; that is, to meet marine com- 
petition to coast towns without at the same time allow- 
ing freight receipts for Western traffic as a whole to 
fall to unprofitable levels. Now comes the Interstate 
Commerce Commission and orders that railroads must 
not charge more for hauling a short distance than for 
a long distance. In other words, the cities lying nearer 
the east than those on the Pacific Coast must be 
allowed to participate in the geographical advantages 
which they possess in obtaining merchandise from the 
Atlantic seaboard. It is no part of the railroad’s busi- 
ness, the commission holds, to penalize one section of 
the country. The outcry raised by the carriers has 
been mild in contrast with the indignation expressed 
when rebating was first placed under the ban, and im 
the more responsible banking circles, where both the 
railroad and the industrial interests have to be com 
sidered, the view taken is that the stimulus to be de 
rived by the large area now placed on more favorable 
freight terms will in due course compensate for the 
loss of revenue involved at the outset. The railroads 


are thus losing their autocratic powefs, as is but nat 
ural now that the principle of government regulation 
is so generally indorsed.—Journal of Commerce, New 
York. 
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BURT OLNEY CANNING CO. WILL PROVIDE SCHOOL 
FOR ITS EMPLOYES. 

The Burt Olney Canning Co., operating factories at 
ida, Albany and Medina, N. Y i> me entered upon 
a pioneer undertaking in providing educational facili- 
ties for certain of its employees. The decision of the 
Burt Olney Canning Co. to engage in this welfare 
work was made as the result of representations made 
to it by the North American Civic League for Immi- 
orants, having headquarters at Buffalo. This organ- 
ation seeks to make up to minors employed in can- 
ning factories for time lost from school at the begin- 
ning and end of the term. 

“Mfter carefully going over the matter with Mr. 
Olney,” said Secretary John Daniels of the North 
American Civic League for Immigrants, “we proposed 
to him that he instal some practical educational and 
betterment work designed especially to take care ot 
the children who hitherto have been left to get along 
as best they might, and to educate the parents along 
hygienic and domestic lines. Mr. Olney not only un- 
dertook to do this but undertook also to: bear himself 
the expense involved. 

“The general plan is to utilize the mornings in giv- 
ing the children, who will be divided into regular 
school grades, enough instruction to prevent them 
from missing a grade in the Buffalo schools on account 
of their absence at the cannery. The department of 
education is co-operating at this point by lending all 
the school be ks needed. 

“In the afternoons, wholesome recreation, will be the 
order of the day. Other matters which will receive 
attention are sewing classes for the girls, hygienic and 
domestic hints for the women and assisting the men 
in preparing for naturalization. 

“The present undertaking is a fine example of co- 
operation. The canning company, the department of 
education, our own league, and, it is to be hoped, the 
Albion community, will co-operate to bring to pass 
results to be desired by all. . Co-operation is one of the 
watchwords of our organization. Economy is another 
of our watchwords. Instead of appealing to the ordi- 
nary charitable sources for the funds to support the 
present work, we presented the situation directly to 
Mr. Olney, with the result that he is providing the 
funds himself, believing that the present work can be 
made a -practical and, to the end, profitable part of his 
business. And this is the procedure we shall follow 
in all cases—namely, having necessary work under- 
taken by the proper already existing agencies.” 


One 


MESSENGER SIZES UP MARYLAND SITUATION. 
FEDERALSBURG, Mp., August 7, 1911. 

EDITOR CANNER: August has arrived ard still no general 
rain, and showers have not been general enough or heavy 
enough to afford real relief to any but small local areas. 

A ride through this section of the country discloses the 
fact that less than one-fourth of the land has had any rain 
to speak of, and only a very small percentage sufficient rain. 
Conditions in the dryer sections are distressing so far as 
vegetation is concerned. Water on the peninsula is had from 
driven wells and flowing wells which are not affected by dry 
weather, so that there is no actual direct suffering, but vege- 
tation is brown and dead, corn twisted up, and in some cases 
dead to the top. Many farmers are cutting it at the ground 
in an attempt to save the fodder at least. None of the 
farmers in the dry strips will make sufficient corn to serve 
them. Pastures are gone, hay was a total loss, and wher- 
ever the ground can be broken farmers are putting in peas 
in an effort to make some feed for their stock. 

The full effect is not felt as yet, but everywhere is the 
ery, ‘‘What shall we feed on next winter?’’ The large new 
corn packing establishment erected this year at Preston, 
as well as the corn packing plants already established on 
this part of the peninsula, must necessarily suffer severely. 
The corn pack is bound to be light. 

Tomatoes are undoubtedly badly injured, and the pack is 
already shortened. There have been over half a million 
cases of tomatoes packed in Maryland by August 1; this 
year there has certainly been only a small portion of that 
amount. The demand from the catsup men, and from the 
cities for table use, has taken the tomatoes at prices which 
canners can not afford to pay, and probably will continue to 
do so through the greater part of the month of August. 

It is doubtful if one-fourth of the usual August pack can 
be put up. 

With favorable conditions it seems possible to make a 
good average pack from the acreage during September and 
October, if the season is a late one. Much depends on that. 
So far this season the weather has been against a large 
tomato pack from early spring until now. Farmers who 
have been planting and working the entire season, only to 
see crop after crop fail in succession, are naturally pessi- 
mistic, but all are still hoping, almost against hope it would 
seem, for a fair crop of tomatoes. 

There is still a chanee, but it can be a chance only. The 
great danger is the fact that the ground is dry to such a 
great depth that ordinary showers, which would be all suffi- 
cient ordinarily, only afford temporary relief, and the vege- 
tation suffers nearly as much from a short cessation of 
showers as that which has had no rain whatever. Much 
relief could be had in the situation on feed if the ground 
could be plowed and quick fodder crops sown, which would 
still have time to mature before frost, but it is impossible 
to plow in most sections, and seed if sowed will not ger- 
minate. Much might be done yet if it would only rain, but 
week follows week with only light showers, and these only 
local. 

That this condition is general is plainly shown by articles 
in the daily papers which chronicle heavy rains in one 
item and then in others speak of disastrous dry weather. 

H. B. MESSENGER. 

















_ The ONLY comprehensive machine for this work on the market. 
deliver them ready for piling in two minutes. 
Completely automatic, requires only to be fed and cans taken away. 


face of can. 
using this machine. 
Write us for circular 

sample lacquered a 


Perfect work and no waste of material. 


THE SPRAGUE CANNING MACHINERY CO., Dantel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., 32%", 


The Hughlett Can Lacquering Machine 


Capacity 1200 to 2000 cases of 4 dozen each per day. 


SEELY BROTHERS, BLAINE, WASHINGTON 


Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 


ts for Territory 
Mountains 
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EDUCATING THE HOUSEWIFE IN WAYS OF PREPARING 
CANNED KRAUT.. 

Packers of canned goods have found that an effec- 
tive way to increase the consumption of their products 
is to furnish the housewife recipes telling her of ap- 
petizing ways of preparing them for the table. Long 
ago it was realized that the average housewife has 
a very limited knowledge of the preparation of vari- 
ous appetizing dishes from canned fruits, vegetables, 
etc., and therefore for several years past enterprising 
canners have been conducting a sort of educational 
campaign among the women of the country to show 
them that vegetables, fruits, fish, etc., may be served 
appetizingly in innumerable ways. Even sauer kraut, 
one of the newer vegetables to be packed in cans. may 
be made into a number of very tempting dishes, as 
the following recipes, compiled and distributed by the 
Clyde Kraut Co., Clyde, Ohio, demonstrate to anyone’s 
satisfaction : 


AS A SIDE DISH. 


“Place a can of Silver Fleece Kraut in boiling water 
for 20 minutes, then open and serve. Ii desired cold, 
simply open can and serve.” 

AS A GARNISH. 

“Prepare desired kind of meat in regular way, 
place can of Silver Fleece Kraut in boiling water for 
20 minutes, then open and serve on hot platter with 
the meat.” 


SAUER KRAUT HOT SALAD. 

“Procure sufficient sugar cured ham (medium fat), 
boil for one hour until tender, put ham through food 
chopper (using coarse knife), season with salt and 
pepper, place in deep dish a layer of Silver Fleece 
Kraut (heated before being opened), layer ham, etc., 
until dish is filled, garnish with with hard boiled eggs 
or parsley, serve hot.” 

SAUER KRAUT DOL-A-MAH. 

“Take three pounds of round beef steak cut one 
inch thick, sprinkle salt and pepper over it, cover 
stock with thin slices bacon, place contents can Silver 
Fleece Kraut on this and roll up, fastening with 
skewers ; put in double roasting pan with pint of water 
and bake one hour in moderate oven, then thicken 
liquid with heaping tablespoonful flour and one-half cup 
sweet cream or butter, thick like cream; serve on 
hot platter, cut in slices with the gravy.” 

ESCALLOPED OF BAKED SAUER KRAUT. 

“One can Silver Fleece Kraut, put layer kraut in 
bottom of baking dish, add layer fresh pork, well sea- 
soned with salt and pepper, another layer kraut, etc., 
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until filled, having layer pork on top, adé 
water to bake well for one hour; serve hot.” 
SAUER KRAUT 


sufficiens 


AND DUMPLINGs, 


“Boil spare rib until tender, then add can ily 
Fleece Kraut, cook fifteen minutes, add dumplings 
made by using pint sweet milk or cold water mi 
three teaspoonsful baking powder sifted with  flou, 
to make batter stiff enough to drop from spoon pre 
hfteen minutes in covered dish; serve hot.” 

FRIED SAUER KRAUT. 

‘Put contents of can Silver Fleece Kraut in coveres 
kettle, stew slowly until thoroughly done, then remove 
cover, let juice boil down, then add fried pork 
pings and fry until a golden brown.” 

SAUER KRAUT 

“One can Silver Fleece Kraut, one pound smoked 
sausage, place in alternate layers in baking dish 
sprinkle salt and pepper, add cup water, cover anj 
bake for one and one-half hours in moderate oyep” 

GUESSES ON THE PEA PACK. 
Maryland. 

THE CANNER has always received a “guess” at 
Maryland’s pea pack. The maker of the “guess” js 
a well-posted Baltimore canned goods man, and his 
estimate of the total for that State, including Balt- 
more city, is about 125,000 cases, which compares 
with 200,009 cases reported by the National Associa- 
tion last year, 226,000 cases for 1909 and 343,000 for 
1908. The country’s total pack of peas was short, 
though the output, all grades, was not as small as 
seems to be the impression; that is, as compared with 
the pack of 1910, which likewise was a light pack. 

Indiana. 

THE CANNER has received an estimate of the Indi- 
ana pea pack, placing the total at 513,000 cases, which 
will look high to those who remember the talk in the 
early part of the summer. The party making this es- 
timate states: “We are under the impression that 
the greater part of the peas this year run to the larger 
sizes.” Indiana packed last year, according to the 
National Association’s report, 422,000 cases; 1909, 
447,000; 1908, 492,000. In 1907 THE CANNER te- 


drip- 


AND SAUSAGE. 


‘ported for Indiana 462,000; in 1906, 826,000 cases. 


SUBTLE FLATTERY. 
“She had him arrested for kissing her, and he was 
fined $500.” 
“Yet they are good friends now.” 
“Yes; he announced in open court that it was worth 
the price.”"—The Southwestern’s Book. 











WE WISH TO CALL YOUR ATTENTION TO AN IMPROVED HUSKING AND 
7 .. SILKING MACHINE, simple, durable, all steel, 

automatic in action, non-clogging, husking two or 

four ears at a time and silking same cleanly. 

One man or a boy, with enough help to keep corn 

in sight, can tend this machine. 

ried away by canvas belt. 


For full particulars and terms address the manufacturers. 


| ITHACA INDUSTRIAL MANUFACTURING CO. 


All refuse is car- 


We have an attachment which makes this 
machine desirable also for silo work. 


ITHACA, NEW YORK 
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THE TEN BUSINESS COMMANDMENTS. 
I. 

Thou shalt not wait for something to turn up, but 
shall pull off thy coat and go to work that thou mayst 
prosper in thy affairs and make the word “failure 
spell “success. 
pell IL. 

Thou shalt not be content to go about thy business 
looking like a bum, for thou shouldst know that thy 
ersonal appearance is better than a letter of recom- 

tion. 
menda UL 

Thou shalt not try to make excuses, nor shalt thou 
ay to those who chide thee, “I didn’t think.” 

: IV. 

Thou shalt not wait to be told what thou shalt do, 
nor in what manner thou shalt do it, for thus may thy 
days be long in the job which fortune hath given thee. 


Thou shalt not fail to maintain thine own integrity, 
sor shalt thou be guilty of anything that will lessen thy 
sood respect for thyself. 
; VI. 

Thou shalt not covet the other fellow’s job, nor his 
lary, nor the position that he hath gained by his own 
hard labor. 

VII. 

Thou shalt not fail to live within thy income, nor 
shalt thou contract any debts when thou canst not see 
thy way clear to pay them. 

VIII. 

Thou shalt not fail to blow thine own horn, for he 
who is afraid to blow his own horn at the proper oc- 
casion findeth nobody ready to blow it for him. 


Thou shalt not hesitate to say “No” when thou 
meanest “No,” nor shalt thou fail to remember that 
there are occasions when it is unsafe to bind thyself 
by hasty judgment. 

X. 

Thou shalt give every man a square deal. This is 
the last and greatest commandment, and there is no 
other like unto it. Upon this commandment depend- 
eh all the law and profits of the business world.— 
From The Salesman. 


‘‘AMONG FRIENDS.’’ 

A Washington correspondent, sizing up the political 
utlook gets off the following : 

I fear me that there are to be some disappointments 
ill around. When all hands get back here on the first 
Monday in September I believe that there will be a 
mmber, Republicans, insurgents and Democrats, who 
vill have an opportunity to condole with one another 
just as William McKinley, Joe Cannon and Tom Car- 
‘et did in a Chicago hotel after the election of 1890, 
n which they were all defeated. 

“I didn’t care for myself,” said Carter, ‘for I did 
tot want to be a candidate for re-election. Of course, 
‘am sorry to have the party defeated.’ 

"’Personally,’ said McKinley, ‘I am glad to go back 
0 private life, but I feel that the party needs votes in 
the house, and on that account I regret my defeat.’ 

" Boys,’ said Cannon, wagging his head in that char- 
cleristic maner, ‘that is what I have been saying to 
vetybody, but don’t let’s lie to one another.’ ” 





USED MACHINERY. 
The buyer or seller of used canning machinery will 
et results from a classified advertisement in THE 
\ANNER. Try one. 











SPECIAL EASTERN ACENT FOR 
The ‘Sprague’? 
Line of Canning Machinery 


“‘Hawkins’’ Continuous 












IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
ree kd 9 “M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 


500 Page Catalogue 
for the Asking 
Ben't Werry, 
ask me, I'l 
get it fer yeu 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motte: 
The Buyer Must be Satisfied 


























Canning Machinery 


and 


Special Machinery 


re" 


PERFECTION POWER 





‘ Perfection’”’ Power Crane 


The Sinclair-Scott Co. 


Wells and Patapsco Streets 
BALTIMORE, MD. 
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Duration of Gulf Coast Fish Canning Season. 

A subscriber writes THe CANNER asking for the 
dates marking the beginning and ending of the 
canning season for Gulf Coast shell fish: 

——, July 14, 1911. 

Epitor CANNER: Will you please furnish me the dates 
when the canning season on oysters and shrimp begins and ends 
in southern waters. Yours very truly, 











Answer: The season for the spring pack of 
shrimp along the Gulf Coast begins about March 
Ist and ends about May 3lst. However, the actual 
packing is governed by the catch, which is nearly 
always irregular and uncertain. The season for the 
fall pack begins about July 15th, ending about 
November 3lst, and is generally the larger of the 
two. 

On the Gulf Coast the oyster canning season 
starts about October Ist, ending about the first of 
the following March. 


NATIONAL SOIL FERTILITY LEAGUE PLANS EXPERT 
AID FOR ALL FARMERS. 

“Double the product of the American farm.” With 
this slogan as their watchword, and the revolution of 
the business of farming as their aim, a small band of 
Chicago business men has started a propaganda ex- 
pected to sweep the country. 

The movement—a campaign of education in scien- 
tific farming—has the indorsement of President Taft, 
Secretary of the Treasury Franklin MacVeagh; 
Champ Clark, speaker of the House of Representa- 
tives; William J. Bryan, half a dozen railroad and 
university presidents, and some successful farmers of 
the country. 

The league will be known as the National Soil Fer- 
tility League. 

“Bring the science of farming to the farmer, instead 
of compelling him to go in search of it,” is the nub of 
the new plan, which, if adopted by the national and 
state governments, is hoped will double food products 
of the country within a few years. 

It is planned to send out and place in every county 
of every state in the country a graduate of an agri- 
cultural college to show farmers how to apply scientific 
information to local conditions of soil, planting, etc. 
It will be the purpose of this graduate agriculturist to 
study soil conditions on individual farms and then 
apply a scientific remedy. 

He will propose to a farmer that he set aside a tract 
of ten acres or thereabouts for experimentation, at a 
point close to the roadside where the results may be 
observed by neighboring farmers. In this small tract 
then the scientist will labor with the farmer and seek 
to impart to him knowledge necessary to proper de- 
velopment of the farm. 

The cost of the missionary work will be high, the 
promoters calculate, but the movement provides for a 
pro rata assessment which, with the increased products 
and the lower cost of living, would more than recom- 
pense the outlay. The promoters plan to have federal 
and state governments share equally in appropriation 
of moneys for salaries of scientific agriculturists. 
They, in turn, would expect to be reimbursed by the 
farmers through a pro rata tax based on the number 
of people engaged in agricultural pursuits in various 
counties. 

Public sentiment is depended upon by the promoters 
to secure federal and state aid in the movement, and 
to this end platform speakers, commercial and labor 
organizations, women’s clubs, and like organizations 
are to be enlisted in the propaganda and their united 








efforts are relied on to secure the necessary appro. 
priations. 





NOTICES OF JUDGMENT. 
No. 979,—ADULTERATION AND MISBRANDING oP (ox 
DENSED MILK. F 

On or about January 11, 1911, the P. E. Sharpless Com- 
pany, Philadelphia, Pa., shipped from the State of Pennsyi. 
vania into the State of Maryland sixty-one barrels of allege 
milk, which barrels were labeled ‘‘For T. S. De Kalb, Balti. 
more, Md. Return empty to P. Sharpless Company. Eya; 
rated Blended Milk. Toughkenamon, Pa. Rinse Can Before 
Returning.’’ A sample from the shipment was procured an 
analyzed by the Bureau of Chemistry, United States 
ment of Agriculture, and the product was found to be, 
sweetened condensed skimmed milk. As it appeared from 
the findings of the analyst and report thereon that th 
product was adulterated and misbranded within the meanip 
of the Food and Drugs Act of June 30, 1906, and wag liabjp 
to seizure under section 10 of the act, the Secretary of Agri 
culture reported the facts to the United States attorney 
for the district of Maryland. ‘ 

On January 14, 1911, a libel was filed in the District Court 
of the United States for said district against the said 4 
barrels of alleged milk, charging the above shipment, anj 
alleging the product so shipped to be adulterated because , 
valuable constituent of the article, to wit, butter fat, haj 
been in part abstracted. The libel also alleged the produc 
to be misbranded because it was labeled as above set forth, 
which labeling was false and misleading and such ag ty 
convey to the purchaser the impression that the article ep». 
tained all the valuable constituents of milk in their proper 
proportions, when, as a matter of fact, one of the valuable 
constituents of milk, to wit, butter fat, was not present in 
said article in its proper proportion, and because the product, 
which was in reality a sweetened condensed skimmed milk, 
prepared in imitation of and offered for sale under the 
name of another article, to wit, evaporated blended milk, 
and praying seizure, condemnation and forfeiture of the 
product. 

On January 19, 1911, the above mentioned P. E. Sharples 
Company appeared and filed its claim to the ownership 
of the 61 barrels of the above product, admitting the allem 
tions of the above libel, and consenting to such deeree a 
should seem fitting in the premises. On the same day the 
cause was heard on the above libel and claim, and the 
court, being fully informed in the premises, issued its de 
cree, finding the product to be adulterated and misbranded, 
as alleged in said libel, condemning and forfeiting the same 
to the use of the United States, and ordering the destrue 
tion of said product by the marshal of said district, witha 
proviso, however, that the said 61 barrels of alleged milk 
should be delivered to the claimant aforesaid, upon payment 
of the costs of these proceedings and the execution and 
delivery of a good and sufficient bond in the penal sum of 
$3,300, conditioned that the product should not be sold or 
disposed of contrary to law, and conditioned further that 
the said product should not be sold or disposed of at all 
unless it should be so branded as to show that a valuable 
constituent of the said article, to wit, butter fat, had been 
extracted therefrom. The costs having been paid and the 
bond furnished in accordance with the above decree, the 61 
barrels of the product in question were delivered to the 
claimant. 


N. J., 


AN IMPORTANT PERSONAGE. 

“Are you the owner of this place?” asked the 
book agent. 

“I am,” replied Farmer Corntossel. “Anything | 
can do for you?” 

“No. The chances are that you are too hart- 
worked to have time to read anything, and that you 
haven't any spare change, anyhow. Let me talk 
to the hired man.”—Washington Star. 


*A NAUGHTYCAL RHYME. 
There was a young lady named Banker, 
Who slept while the ship lay at anchor; 
She woke in dismay 
When she heard the mate say, p 
‘Now hoist up the top sheet and spanker.”’ — 
*From Ladies’ Home Journal. What do you know about that: 


Youneeda CANNER classified ad. 
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* Complete Cours REVISED edition of “A Com- 
" in ed) plete Course in Canning,” con- 
th . - 

2 EX ceded to be the most complete, 
" @rveverret.> Vion practical and up-to-date can- 
* ners’ text book in existence, has 
in been issued by the publisher. The 
“ readers of this book will find that the 
he formule given are practical and ready 
% for use. The publishers state that 

“They have already been tried and used 
" repeatedly by men who have made a 
a success of the business, and there is but 


“The most 
if complete 

| work of the 
{- kind in 


vt 


, | existence.” 












one reservation that goes with them: 
Considerable common sense must be 
added to all formule.” The work 
treats of “Factory Requirements,” 
“Supplies,” “Processing,” “Contracts,” 
the processes for all vegetables and 
fruits, as well as meats, fish, soups, preserves, candied fruits, 
jams, fruit butters, jellies, pie fillings, catsups and pickles. 

“A Complete Course in Canning” is recognized as the most 
modern and best guide in all matters pertaining to the manufac- 
ture of canned goods, jellies, preserves and condimental foods. 
In addition to the above, it contains general instructions for can- 
ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
“The Making of Brines,” “The Importance of Proper Processing,” 
“The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
and Cleaning Tomatoes” and “Tomato Catsup Under the 
Microscope.” 
























A copy of this book should be in the office of every canner 
in the United States and Canada. It will answer—and answer 
accurately—any question that may arise relative to proper meth- 
ods of processing. It is a complete reference library as regards 
canning methods. It covers every phase of canning, tells how to 
can all vegetables, fruits, fish, preserves, jellies, etc. 










Bound in cloth, sent postage prepaid to any place in the United States pee with 5 00 
COE FO NS 85s BN a idwicls EF SAG wits UAE OSES UREA ASL o Sie te S805 4p 6 One 2 pe bean” ese, 


The Canner Publishing Co., ” “cic: “" 
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~ 
BOOKS YOU OUGHT TO HAVE 


A Complete 


Course in Canning 


Being a Thorough Exposition of Prac- 
tical Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processor and Chemist 
This Work Written in Plain Language, Easily 
Understood. With Its Aid Ali Processes 


Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH __ 
Bacteriological Technique 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@ A Practical and Scientific Text 
Book for Canners, Preservers, Manu- 
facturers of Food Products, Superin- 
tendents and Processors. 


@ A manager who will master this 
text book will command double his 
present salary and be worth it to his 
employers 
Price $5.00 Postage 29¢ 


FOR SALE BY 


“THE GANNER”’ 222 N.WABASH AVE. CHICAGO 
































GOOD BOOKS Fer 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by B. W. Duckwall, M. 8; 500 pages; $5.00. 
Postage, 29 cents. 

Siles, Masilage and Silage. By Manly Miles, M. BD., 
Fr. RB. M. S. Illustrated. 100 pages. 5x7 im. Cloth, 
6@ cts. 

Asparagus. By F. M. Hexamer. [Illustraisd. 174 
pages, 6x7 im. Cloth. 650 cents. 

The Boek ef Corm. By Herbert Myrick, assisted by 
4. D. Shamel, B. A. Burnett, A. W. Fulten, B. W. Snow, 
and other specialists. Illustrated. Upwards ef 600 
pages, 5x7 im. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 im. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 im. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 im. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated 
Gx7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Miustrated. 891 pages, 5x7 im. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed Illustrated. 6x7 im. 150 pages. Cleth. 50 
Pte 


Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER 




















you want to sell your factory 

If you want to buy a factory 

If you want a partner 

If you want a situation as processor 

If you want a good processor 

If you want to rent your factory 

If you want to buy seed 

If you have seed to sell 

If you want to sell used machinery 

If you want to buy used machinery 

If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 


Put a Want Ad in “S the ¢ anner” 












































Canners’ Associations 


Below are listed the principal associations the canning and allied industries in the United — 
ae *Coteaahilinns Heal Us ublemed to thencnaee he all furnish information in regard © 
to dues, eligibility to membership, etc. 
“In Union There is Strength” 
— 























a 
National Cannere’ Hecociation. 
W. B. ROACH, Presideat, 8. F, HASEROT, Vice-Presiden FRANK E, GORRELL, Seo’y and Treas. 
Hart, ak Cleveland, 0. * Bel Air, Ma.” 
Dues are as follows: Packers of from 5,000 to 10,000 cases, $5.00; 50 conts per thousand for each additional thousand cases. 
- TREGO, Vice: Presiden ’ Hesoctation, FRIEND F. WILEY, Seo’y and Treas, 
S» ee t, @estern Canners' Edinberh, tad, ' 
Lilinois Canners’ Hesociation. 
J. W. MoCALL, President, E. F. TREGO, Vice-President, GENE DICKINSON, Sec’y- 
Gibson City. Hoopeston. Eureka. 















B. A. CRADDOCK, President, J. C. SAUNDERS, 3R., Vice-President, 
Humboldt, ‘Tenn. Lebanon, ‘Tenn. 


FESTUS REET, Seo’y and Treas., 

















CHAS, LATCHEM, President, 
Wabash. Delphi. 





CHAS. MARTZ, Sea'y and Treas., 




















F. M. SHOOK, President, 
Urbana. 






J. C, WARVEL, Seo’y and Treas. 
Dayton, 
















































President . E, GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vieg: Presiden M. 2. 
= One a. wRit IGHTSON,. Vice-President.’ Easton , Md. “C. M. DASHIELL. Secretary and Treasurer, Gane, kde 
Cannere’ League of California. 

L. F. GRAHAM, President Jose. F, F, STETSON, Vice-President, Los Anodes, ISIDOR JACOBS, bins ae San Francisco. 
HENRY P. SimouD. Bs Secretary, San Francisco, JAY DEMING, Treasure San Fraacisce. 
New York State Canned Goods Packere’ Heeociation. 

AMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, A. B, HUNT, Treasurer 
" Reme, N. Y¥. Geneva, N. Y. Utica, N. YX. Oswego, N.Y. 
DARD, Presid I E, W. VIRDEN, Seo’y and Treas. 
Ww ; Ww. ‘ ; , Beo’ 
R. 0. Woo ent, M, JONES, Vice-Pres. R feorz,, 
HEGERLE, President, <A. A, CHAPMAN F. W. DOUTHITT, Secretary, A. M. HATCH, Treasurer. 
4 iden: Vice-President, . WwW. ’ . . 
eS aie. Olivia. Big Stene, &. DB. Faribault. 
Missouri Valley Canmere’ He 
RB. B. GILLETTE, President, Marioaville. W. P. HSRRINGTON, Mo. I. I. MOORE, Seo’y and Treas., Oregon. 













































H. AMES, Presid F. D. ey ~~ pera Co. es ~~ pe CHAS. VOIGT, Seore x 
5 Markesan. — Sheboygan. ca 
Michigan Canners’ Hesociation. 
W. 8S. THOMAS, President, Ww. 8 sr Ms epimers FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Mich, Fremont, Mich, 
4 MOOMAW, President, I. D. LAYMAN, Seo’t’y- i 
i a Virginia ¢ Canners’ Association. ee, ae 
as pease, Pe yaa 
_— Va., R. . No. 1. a 
dtab Canners’ Hesociation 
J. G: M. panees. President RICHARD STRINGHAM, Vice-President. B. F. HARRINGTON, Sec’y and Treas, 
Kaysville Bountiful. Ogden. 
Canning Machinery and Asecefation. 
GEO. . COBB, Treas. 


THOS. A. SCOTT, President, 
Cadiz, 0 


etn Seo’y, H, A. DICKIE, Vice-President, 
Cincinnati, 2.. 








National Carmed Goode and Dried Fruit Brokere’ 




















Cc. 8. Zi President, JAS. M, KOBBS, Secretary. . 
_. Vs Indianapolis, Ind. 
National ] Kraut it Dackere’ Asecciation. 

GEORGE SLESSMAN, President, P. Vice-Pres. W. W. WILDER, See’y-Treas. 
Clyde, Ohio. “en page TL Clyde, Ohio, 
more Goods Exchance 
ALBERT T. MYER, President. F. A. TORSCH, Vice-Preident. W. F. ASSAU, Secretary. LEANDER LANGRALL. Treasures. 
National Pichle Packers’ Association. 
WM. BALLINGER, Prem...’ FRANK A, BROWN, Sec.-Treas. 
Keokuk, is. Chicago, Til. _ 


















PROMPTN ESS 


Prompt attention. to orders during packing 
season is.as important as good cans. We have 
a record over a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 


We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of: Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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